J  n. 


Digitized  by  the  Internet  Archive 
in  2018  with  funding  from 
Wellcome  Library 


https://archive.org/details/b30347890 


A  N 

E  S  SAY 

O  N 

bread; 

WHEREIN 

TheBAKERs  and  Millers  are  vindicated  from 
the  Afperfions  contained  in  Two  Pamphlets  ^ 

ONE  INTITLED 

POISON  DETECTED: 

And  the  other. 

The  Nature  of  BREAD  honeflly  and 

difhoneftly  ma^e. 

PROVING 

The  ImpofTibility  of  mixing  Lime^  Chalky  Whiting 
and  burnt  Bones  in  Bread,  without  immediate 
Difcovery. 

WITH 

Plain  and  Eafy  Experiments  •  to  difcover  Alum  and  other 
Admixtures  in  Bread,  inftantly. 

To  which  is  added, 

'  An  Appendix *  *,  explaining  the  vile  Praclices 
committed  in  adulterating  Wines,  Cider,  Porter, 
Punch,  Vinegar,  and  Pickles. 

WITH 

Eafy  Methods  to  detect  fuch  Abuses, 

By  H,  JACKSON^  Chemist. 


- - ^cd'iig^otis  -perierunt  moriibus  illt. 

Who  dares  think  one  Thing,  and  another  tell. 
My  Heart  detejis  him  as  the  Gkfes  of ‘Hell. 
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NEW  TREATISE 

O  N 

,  B  R  E  A  D. 

H  E  Obfcrvations  which  I  made  fome 
Years  ago  on  the  various  Mal-Prac- 
tices  committed  by  thofe  whofe  Bu^ 
finefs  it  is  to  prepare  the  public 
Viands,  had  almoft  determin’d  me 
to  publifh  my  Sentiments  thereon  ;  but  Time  not 
permitting  me  to  make  fome  Experiments  previous 
to  fuch  a  Work,  I  drop’d  the  Defign  ;  till  a  few 
'  Months  ago,  being  importuned  by  a  very  eminent 
Phyfician  to  try  fome  Experiments,  and  deliver 
him  my  Sentiments  thereon,  I  refumed  the  Sub- 
jed: :  But  juft  at  the  Time  I  was  endeavouring  to 
V  analyze  Bakers  Bread,  I  was  agreeably  furprifed  to 
find  by  the  public  Papers  that  my  intended  Bufi- 
nefs  was  anticipated  by  a  Phyfician  ;  the  Dignity  of 
whofe  Profeffion,  I  flattered  myfelf,  would  add 
Authority  to  his  Arguments,  and  attrad:  the  pub¬ 
lic  Attention  more  than  any  Thing  I  might  ad¬ 
vance  j  being  fenfible  of  my  own  Infufficiency  as 
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an  Author.  I  purchafed  the  Treatlfe,  and  ac¬ 
knowledge  that  the  Contents  not  only  furprifed, 
but  amazed  me,  when  I  refledled  on  the  perfidious 
Arts  of  Bakers  in  dealing  fuch  filent  Defl:ru6lion 
amongfi:  their  Fellow  Creatures.  1  had  fcarcely 
ever  lufpeded  any  of  the  Villainies  mentioned  by 
this  Author  and  alTerted  as  undoubted  Fads,  and 
the  Alarm  determined  me  to  be  fatisfied  of  the 
Truth.  Ten  Years  ago  I  conceived  an  Averfion 
to  London  Bread,  on  account  of  the  Alum,  which, 
a  Baker  ingenuoufly  informed  me,  was  frequently 
ufed  in  the  Compofitionj  this  Confefiion  influenced 
me  fo  much,  that,  fince  that  Time,  I  have  con¬ 
fined  myfelf  to  a  very  inconfiderable  Quantity> 
having  difpehfed  with  Greens,  Roots  and 
Salads  as  a  Subftitute.  A  very  Angular  Ififtance 
confirmed  my  Prejudice  againft  Bread  :  A  F'riend 
of  miine,  a  great  Fancier  of  Birds,  had 

ioft  a  great  Number  of  thofe  innocent,  harmo¬ 
nious  Creatures,  which  he  attributed  to  the  Salt 
in  Bread,  grated  very  fine  together  with  Eggs 
boiled  hard,  for  their  Diet  in  Breeding  this 
Compofition  was  frequently  difpofed  to  turn  lour, 
from  whence  he  inher’d  the  tender  Brood  might  he 
griped  and  confequently  defiroy’d  :  I  informed 
him,  to  his  Surprife,  that  the  ill  Effedfs  miight 
more  probably  be  aferibed  to  the  pernicious  Qua- 
lity  of  Alum  baked  in  the  Bread  ;  he  exchanged 
his  Baker,  and  preferved  the  remaining  Stock :  But 
1  have  been  fince  convinced,  that  the  Mifchief  arofe 
from  the  Acidity  the  Bread  had  contradled  by 
lying  too  long  in  Leaven,  which  frequently' 
cnfucs  in  wanti  Weather,  efpecially  when  the 
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Yeafl:  is  bad,  notwlthftanding  the  Vigilance  of  the 
Baker.  But  altho’  Alum  principally  occafioned 
my  Diflike  to  Bread,  yet  I  never  fufpedled  that 
Lime,  Chalk,  Whiting,  and  burnt  Bones  were  any 
of  its  conflituent  Parts  :  Certainly  the  moil  fervile 
abandon’d  Wretch  could  not  be  ignorant  of  the 
pernicious  Effedts  arifing  from  fuch  odious  Ad¬ 
mixtures  ;  the  Pradlice  of  which  would  render 
him  more  detellable  and  dangerous  than  the  lurk¬ 
ing  AlTalTin. 

I  find,  however,  that  the  Afiertions  of  this  Author 
are  not  implicitly  to  be  depended  upon.  I  know 
not  who  he  is  ;  but  whoever  he  is,  I  fhall  endea¬ 
vour  to  demonftrate,  that  his  malevolent  Sug- 
geftions  have  occafioned  more  Mifchief  by  exciting 
Doubts  and  Miftrufls,  and  inflaming  the  Minds 
of  the  People,  than  can  pofTibly  arife  from  the 
contaminated  Bread  of  the  Bakers 

I  expedled,  at  leafl,  that  the  Author  would  have 
confirmed  his  Obfervations  by  a  Set  of  ufeful  Ex¬ 
periments,  whereby  the  Public  might  avoid  the 
4ete^ed  Poifon  and  the  Abuses  of  Bakers  ;  but 
on  the  contrary,  I  was  amufed  with  a  fpeculative 
Difquifltion  of  the  medicinal  Properties  of  Alum, 
Lime,  Cfr.  and  inftead  of  the  Ahufes  of  Bakers^ 
was  entertained  with  a  phyfleal  Abuse  of 
Bakers. 

As  the  Bakers  are  principally  aimed  at  in  this 
Pamphlet,  it  being  doubtlefs  intended  to  extirpate, 
as  well  as  expofe  their  pretended  Villainy,  the  Stile 
lliould  have  been  plain  and  familiar,  as  a  literary 
Education  is  not  efientially  neceflary  to  their  making 
of  Bread  j  and  others  of  a  fuperior  Clafs  h^ve  been 
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not  a  little  perplexed  to  invedigate  the  true  Meaning 
of  fome  hyperbolic  ExprelTions,  of  which  the  firft 
twelve  lines  afford  fuch  an  Example,  that  a  Baker 
at  his  Club,  expreffed  great  Concern,  that  the 
Book  was  not  tranflated  into  Englijh*  This  Re- 
dedlion  I  hope  will  fufficiently  plead  for  the  Simpli^ 
city  of  Diction  in  the  following  Sheets,  which  are 
publifhed  with  a  View  to  afeertain  the  Purity  and 
Impurity  of  Bread,  thereby  to  calm  the  Perturba¬ 
tions  of  the  Publick,  and  to  convince  them  how 
injurioufly  the  Bakers  have  been  treated  by  the  two 
Authors  upon  Bread ;  not  only  on  account  of  the 
l^alfity  of  Accufations,  but  by  branding  them  with 
the  mod:  unparallel’d  Infamy. 

I  fhall  endeavour  to  confirm  my  Obfervatlons 
with  plain  and  eafy  Experiments,  whereby  every 
Individual  may  readily  diftinguifh  good  Bread 
from  bad  *,  which  Method  muff  certainly  redrefs 
the  Grievance  more  effedlually  than  the  Execution 
ot  all  the  penal  Laws  in  force.  What  Man  will 
eat  Lime  or  Alum  mixed  with  Bread,  if  he  knows 
how  to  deted  it  ?  If  he  is  ignorant,  let  Experiment 
teach  him. 

Some  ’Truths  are  not  by  Reafon  to  he  try* 

But  we  have  fare  Experience  for  our  Guide, 

Dryden. 

The  Author  of  Poifon  detebfedy  tells  us  in  Page 
7th,  ‘  That  good  Bread,  that  mod  fubdantial  and 
^  principal  Part  of  human  Food,  ought  to  be 
«  compofed  of  Flour  well  kneaded  with  the  lighted 
‘  Water,  feafon’d  with  a  little  Salt,  fermented  with 
‘  fine  Yead  or  Leven,  and  fufficiently  baked  with 
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«  a  proper  Fire.  But  inftead  of  this  wholefome 
'  Bread,  the  Craft  of  iniquitous  Bakers  has  found 
‘  out  a  more  advantageous  Method  of  making  this 
^  Food,  by  the  mifchievous  Admixture  of  many 
^  pernicious  Ingredients  to  increafe  its  Weight,  and 
‘  deceive  the  Buyer  by  its  fraudulent  Finenefs. 
‘  Lime,  Chalk,  Alum,  Cfr.  (meaning  Whiting 
‘  and  burnt  Bones)  mix’d  up  with  Flour,  Yeaft, 
‘  Salt,  and  Leaven,  in  certain  Proportion,  are 
‘  conftituent  Parts  of  that  moft  common  Food,  to 
‘  which,  in  the  City  of  London^  the  deluded  Inha- 
‘  bitants  give  the  Name  of  Bread.’ 

Such  daring  Aflertions  are  fuitable  to  the  Cha- 
ra61:er  of  an  anonymous  Author  ;  but  had  he  in¬ 
formed  us  what  that  Proportion  is,  it  would  have 
been  more  fatisfadory  ;  for  my  own  Part,  I  have 
not  been  able  to  inveftigate  the  lead  Proportion  of 
any  foreign  Ingredients  in  Bread,  except  Alum  ; 
I  have  carefully  examined  the  Bread  of  more  than 
a  hundred  different  Bakers,  and  have  been  unable 
to  difeover  the  leaft  Particle  of  Lime,  Whiting, 
Csfr.  and  I  am  pretty  certain  that  if  any  of  their 
Bread  had  been  mixed  with  only  a  minute  Portion 
of  fuch  Subfiances,  it  could  not  have  efcaped  my 
Refearches.  But  it  is  abfolutely  impoffible  for 
either  Miller  or  Baker  to  add  any  fuch  Materials 
to  Flour  and  Bread  without  an  immediate  Difeo- 
very  ;  for  if  Lime,  Whiting,  Chalk,  or  burnt 
Bones,  be  ever  fo  finely  powder’d,  nay  levigated, 
and  mixed  with  Bread,  yet  they  will  manifefl 
themfelves  by  a  Grittinefs  in  the  Mouth.  I  am 
not  infenfible  of  the  Grittinefs  of  Flour  occafioned 
by  the  Negligence  of  the  Miller,  for  when  the 
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Mill-Stones  are  worn  fmooth,  they  are  obliged  ta' 
clear  and  repair  them  with  proper  Tools  *,  and  if 
the  fandy  Particles'  are  not  pcrfedlly  fwept  away,' 
the  Flour  which  is  next  ground  proves  gritty. 
The  Miller  could  not  grind  the  Ingredients  fu'ii- 
ciently  fine  amongfl  the  Wheat,  and  the  grofs' 
Particles  of  any  of  them  would  pal's  the  Cloth 
with  the  Flour  ;  the  Bakers  would  foon  difcovef 
the  Fraud  in  fetting  their  Spunge,  as  they  phrafe 
iti  and  it  would  be  vifible  enough  in  the  finer  Puffs 
of  the  Paflry -Shops.  Befides,  it  fuch  Ingredients 
coft  nothing,  and  the  Baker  is  capable  ot  the  Vil¬ 
lainy,  yet  the  Expence  of  powdering,  fitting,  or 
otherwife  rendering  them  fine,  would  thus  prove 
more  expenfive  than  Flour  at  the  prefent  extrava^ 
trant  Price.  This  wou’d  be  making  the  Cure  worfe 
than  the  Difeafe  ;  a  Prablice  more  frequent  amongfl 
Phyftcians  than  Bakers. 

Admit  the  Poffibility  of  thefe  Mixtures,  to  what 
Purpofe  could  they  tend  ?  If  they  are  practis’d  with 
a  View  to  increafe  the  Weight  of  Bread,  and  to 
fave  an  equal  Proportion  of  Flour,  large  Quanti¬ 
ties  muflbe  us’d,  and  if  the  Proportion  of  one  to  * 
fix  be  the  Standard,  the  Bread  would  turn  out  fo 
gritty,  that  the  very  Dogs  would  fpurn  it,  and  the 
Eye  might  perceive  it  without  Affiflance,  in  the 
hard  Surface  of  a  Loaf*,  as  Experience  will  con¬ 
vince  any  incredulous  Perfon. 

The  Baker’s  Profits  could  not  be  increas’d  with 
fuch  ridiculous  Subftitutes.  Such  dry  abforbent 
Earths,  introduc’d  to  lupply  the  Diminution  of 

Flour, 
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Flour,  do  not  retain  the  Moifture  of  the  Water 
us’d  in  making  the  Dough  *,  for  when  influenc’d 
by  the  Heat  of  the  Oven,  the  Bread  attrads  their 
aqueous  Parts  which  they  contracted  in  the  Mix¬ 
ture  ;  and  thus  they  remain  intermixed,  but  un- 
chang’d  in  the  Bread,  like  fo  many  Particles  of 
Sand  ;  for  they  by  no  Means  unite  and  incorporate 
with  the  farinaceous  Parts  of  the  Plour. 

Good  Bread  when  bak’d,  appears  thro’  a  Glafs 
like  a  Honeycomb,  full  of  Cells,  yet  the  inter¬ 
mediate  Parts  conftitute  a  homogeneous  Subftance 
of  a  gelatinous  Nature,  which  readily  unites  with 
an  aqueous  Menflruum,  whilft  the  incoherent  Par¬ 
ticles  of  Lime,  Chalk,  in  Bread,  are  only 
difperfed  up  and  down  in  an  infoluble  State. 

Flour  mix’d  with  Whiting,  in  the  Proportion 
of  fix  to  one,  and  bak’d,  does  not  turn  out  near 
the  Weight  of  Bread  under  the  fame  Circumftan- 
ces,  as  good  Flour  without  fuch  Admixture  would 
do  ;  and  it  is  a  known  Maxim  amongfl  Cooks  as 
well  as  Bakers,  that  if  two  Puddings  be  feparately 
made  with  an  equal  Weight  of  good  and  bad  Flour, 
and  bak’d  together  in  the  fame  Oven  for  an  equal 
Time,  that  the  Pudding  of  good  Flour  will  weigh 
confiderably  heavier  than  that  of  bad  Flour ; 
this  is  entirely  owing  to  the  inherent  Property 
of  good  Flour,  which  retains  its  Moifture  more 
advantageoufly  •,  hence  the  Addition  of  dry  info¬ 
luble  Ingredients,  with  a  Defign  to  fave  Flour  and 
increafe  Weight,  appears  as  unneceflary  as  it  is  ri¬ 
diculous,  fince  the  better  the  Flour,  the  lefs  is 
fufficient;  which  is  not  only  a  Saving,  but  a  Credit 
to  the  Baker. 
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If  then  it  be  fufpeded  that  Bones,  Lime,  Chalk 
and  Whiting,  arc  added  to  increafe  the  Whitenefs 
of  Bread,  whoever  pradtifes  fuch  ftupid  Methods 
will  be  deceiv’d-,  for  fuch  Subfiances  communicate 
a  pale  ghaflly  Colour  to  Bread  rather  than  White, 
and  by  contra£ling  the  cellular  Subftance,  will  give 
it  a  very  unfaleable  Appearance. 

When  Alum  is  mix’d  in  a  certain  Proportion 
with  fuch  Materials,  and  bak’d  in  Bread,  it  greatly 
prevents  that  clofe  Union  of  Parts  ;  for  in  this 
Cafe  the  Acid  of  the  Alum  unites  with  a  Portion 
of  fuch  chalky  Earths,  which  it  diflblves,  but 
during  the  Conflidl  generates  a  great  deal  of  Air, 
which  being  expanded  by  the  effervefcent  Heat, 
endeavours  to  efcape  thro’  the  glutinous  Mafs  by 
thefe  Means,  in  Conjunaion  with  the  Yeafl  the 
Pafte  is  puffed  up,  and  thus  render’d  more  fpun- 
gy  than  when  Allum  is  omitted  ;  but  notwith- 
ftanding  this  Effea,  it  alters  the  Colour  of  the 
Bread  confiderably  for  the  worfe  •,  for  the  Acid  of 
the  Allum  being  thus  fpeedily  deflroy’d  by  th« 
Chalk,  Cfc.  adds  to  the  Spunginefs,  whilft  the 
Chalk  deflroys  the  Colour  :  Bread  thus  made,  ap¬ 
pears  of  a  faint  Olive  Colour. 

Alum  bak’d  in  Bread  without  fuch  Additions, 
produces  a  quite  different  Effea  :  The  Bakers  ge¬ 
nerally  fix  the  Proportion  of  four  Ounces  of  Alum 
to  \oolb.  Weight  of  Flour  ;  if  a  much  greater 
Proportion  is  added,  the  Colour  and  Texture  of 
Bread  is  rather  injur’d  by  it,  than  improv’d  :  This 
feems  an  inconfiderablc  Qiiantity,  when  we  cal¬ 
culate  the  Increafe  of  Weight  which  Flour  gains 
when  made  into  Bread  *,  perhaps  there  is  not  fo 
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^uch  as  thirty  Grains  in  a  Quartern  Loaf-,  I  am 
certain  by  Experiments,  the  Quantity  muft  be 
trifling. 

Since  Alum,  then,  is  the  only  foreign  Article 
which  Bakers  ufe  with  a  Defign  to  meliorate  Bread 
made  with  indifferent  Flour,  let  us  take  a  Survey 
of  its  conftituent  Parts,  that  we  may  be  the  bet¬ 
ter  enabled  to  afeertain  its  Effedls  on  the  human 
Syftem.  The  Alum  ufed  by  Bakers,  is  that 
Sort  which  is  made  in  England ;  c’onfcious  of  the 
Fraud,  they  generally  buy  it  at  fome  Diftance  from 
'  their  Neighbourhood,  mofl  frequently  at  the  Oil- 
Shops,  under  fome  cant  Name  of  their  Owm  In« 
vention,  as  Stuffs 

All  Chemical  Authors  allow  it  to  confill  of  a 
chalky  Earth,  united  with  a  vitriolic  Acid,  hence 
its  aullere  aftringent  Tafte  ;  Urine  is  poured  upon 
it  in  its  Preparation,  to  feparate  its  more  grofs  ter- 
reftrial  Parts,  by  which  means  it  obtains  its  cryf- 
talline  Tranfparency  ;  this  is  what  the  anonymous 
Bread-Dodtor  hints  at,  when  he  tells  us,  ‘  to  re* 

‘  member  it  to  be  an  Extradt  from  human  Excre- 
‘  ment;’  but  Alum  retains  a  very  minute  Portion 
of  that,  compared  with  its  other  component  Parts,., 
and  if  it  did,  the  volatile  Salt  of  Urine  is  not  fuch 
an  odious  difgullful  Ingredient  as  he  endeavours  to 
reprefen  t. 

Thefe  are  the  obvious  conftituent  Parts  of 
Alum  ;  which  taken  internally  in  a  crude  State, 
and  continued  for  fome  Time,  may  undoubtedly 
occafion  various  Difeafes  according  to  the  Dodfor’s 
fpeculative  Defeription  ,  but  in  order  to  underftand 
what  may  be  advanc’d  upon  this  Subjedl  hereafter, 
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and  to  convey  an  Idea  of  the  Nature  of  Alum  to 
the  meanell  Capacity,  it  will  be  necefiary  to  prove 
thefe  to  be  its  conflituent  Parts  by  Experiment. 

Take  a  clear  Solution  of  Alum  in  Water,  put 
it  into  a  Giafs,  and  add  to  it,  by  Degrees,  a  clear 
Solution  of  any  alkaline  Sait,  as  Salt  of  Tartar, 
Pearl-Alh,  as  it  is  drop’d  in,  white  Clouds 
begin  to  appear,  occafion’d  by  the  earthy  Bafis  of 
the  Alum  now  feparating,  and  a  faint  urinous 
Smell  will  arife,  which  lads  but  a  very  fliort  Time> 
and  the  Earth,  by  (landing,  will  fubfide  to  the 
Bottom  of  the  Giafs,  in  exceedingly  fine  white 
Powder,  called  the  Magnefia  of  Alum. 

In  this  Procefs,  the  vitriolic  Acid  of  the  Alum, 
having  greater  Affinity  with  the  alkaline  Salt  than 
with  its  own  Bafe,  attradls  the  former,  and  lets 
go  the  latter  ;  and,  at  the  fame  Inflant,  a  very  fmall 
Portion  of  a  volatile  urinous  Salt  in  the  Alum  is 
fet  at  Liberty,  by  the  Conflidl,  which  manifefis 
itfelf  by  the  Smell ;  while  the  Acid  of  Alum,  now 
united 'to  the  fix’d  alkaline  Salt,  conftitutes  a  neu¬ 
tral  Salt  called  Tartar  of  Vitriol  ;  which  will  more 
evidently  appear  if  the  Point  of  Saturation  be  ex- 
adlly  performed,  and  the  clear  fupernatant  Liquor 
be  decanted,  evaporated,  and  fet  to  chryftallize  in 
the  ufual  Manner. 

The  Produce  of  Wheat  in  1756,  was  not  only' 
fcanty,  but  x^ery  indifferent  j  k  would  neither  grind 
nor  bake  well  the  Misfortune  was  occafioned  by 
the  continued  Rain  at  the  Approach  of  Harvefl, 
which  levcl’d  it  to  the  Ground,  and  difpos’d  it  to 
fprout  before  it  could  by  dry’d  and  hous’d,  and 
by  tills  means  it  was  greatly  divefted  of  its  Quin- 
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teflence  ;  the  Bakers  could  not  make  their  Bread 
appear  tolerable  with  the  Flour,  not  with  all  their 
BoncSy  &c.  This  induc’d  the  Bakers  to  ufe  a 
larger  Proportion  of  Alum,  for  the  Bread  would 
neither  ferment  kindly  in  Leaven,  nor  rife  in  the 
Oven  without  it  ;  but  turn’d  out  as  if  it  had  been 
mix’d  with  one  Third  of  Rye-Meal.  The  Alum 
improv’d  the  Colour  and  Texture,  yet  the  Crumb 
of  the  Bread  was  very  harfh,  and  the  Lift,  as  the 
Bakers  term  it,  was  not  ot  that  peculiar  fine  brown 
Colour,  (the  Chara6leriftic  of  Bread  made  with 
good  Flour)  and  the  Angles  of  the  upper  and  lower 
Crufts  appear’d  clofe,  as  if  they  were  glued  toge* 
ther  ;  which  are  convincing  Proofs  of  a  fuper- 
abundant  Quantity  of  Alum  in  any  Bread  :  But 
on  the  contrary,  the  Harveft  was  fo  genial  the  fol¬ 
lowing  Year,  that  I  am  well  inform’d  a  Baker  can 
make  a  Quartern -Loaf  of  the  fame  Weight,  with 
half  a  Pound  lefs  of  the  laft  Year’s  Flour,  than 
with  that  of  the  preceding  Year  ;  which  confirms 
a  former  Remark,  that  good  Flour  retains  its 
Moifture  fo  advantageoufiy,  as  to  render  the  fuL 
pedled  Pra6lice  of  Adulteration  ridiculous.  But 
notwithftanding  the  laft  Year’s  Flour  makes  ex¬ 
cellent  Bread  without  Alum,  yet  as  the  People  in 
general  prefer  the  whiteft,  (which  they  ignorantly 
conceive  to  be  the  only  Mark  of  its  Purity)  the 
Bakers  are  compell’d  to  ufe  a  fmall  Admixture  of 
Alum  to  pleafe  the  Fancy  of  their  Cufiomers, 
rather  than  lofe  them.  Thus  their  private  Inte- 
reft  furmounts  publick  Admonition.  In  this  Cafe, 
the  Buyer  is  equally  culpable,  as  the  Whitenefs  is 
his  Pride  as  well  as  the  Baker’s.  Plowever,  one 

happy 
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happy  Circumftance  attends  good  Flour,  that  a 
much  lefs  Portion  of  Alum  is  fufficient  to  procure 
the  white  Colour  and  Texture  fo  much  admir’d  in 
Bread  ;  for  a  greater  Quantity  diminifhes  them. 

Bakers  in  general  acknowledge  the  Ufe  of  Alum 
in  Bread,  and  they  alone,  probably,  will  reap  the 
Fruits  of  their  Induftry  *,  efpecially  if  the  Invention 
of  Hand-Mills  fucceeds,  and  the  Parifli  Ovens  be 
authoriz’d  by  Parliament. 

It  is  greatly  to  be  wifh’d,  fome  falutary  Statute 
might  oblige  the  Bakers  entirely  to  abolifli  the 
Ufe  of  Alum  ;  fmee  no  material  Advantages  attend 
its  Ufe,  but  what  may  more  prudently  be  difpenfed 
with  :  And  altho*  I  am  certain,  the  trivial  Quanti- 
^  ty  bak’d  in  Bread,  cannot  greatly  prejudice  the 
Conftitution,  or  occafion  thofe  Mifehiefs  attributed- 
to  crude  Alum,  yet  to  filence  the  clamorous  In- 
vedlives  of  the  People,  excited  by  the  ignorant  and 
fuperficial  Arguments,  and  miftaken  Obfervations 
of  the  recited  anonymous  Author,  it  would  appear 
much  more  laudable  in  the  Bakers  to  alTociate 
themfelves  with  a  View  to  inflidf  an  adequate  Pu- 
nifhment  on  all  future  Delinquents,  rather  than  at- 
tempt- to  injure  the  Flealth  of  their  Fellow-Crea¬ 
tures,  by  the  Choice  of  their  daily  Bread. 

Good  Flour  yields  Bread  fufficiently  white, 
without  any  artful  Admixture  ;  but  Brown  Bread 
fimply  made,  merits  the  Preference,  as  it  digefls 
eafier  and  nourilhes  better.  In  this  Point,  I  mufl 
coincide  with  the  aforefaid  Author’s  Opinion,  with 
this  Difference  only,  that  Brown  Bread  would  be 
rather  more  eligible,  if  a  third  Part  of  the  Bran 
w'as  icjedfed  *,  w^hich  is  the  general  Practice  in  fe- 
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veral  Counties  \n  ENG  LAND  for  there  is  no 
Neccfllty  for  a  Tour  to  IL ALT  to  learn  the 
Method, 

It  cannot  be  too  flrenuoufly  recommended  to  the 
Bakers,  to  attempt  the  making  this  Sort  of  Family 
Bread,  fince  it  is  certainly  more  wholefome  than 
white,  and  would  repeal  the  Sufpicion  of  admix¬ 
ing  Lime,  Chalk,  Whiting,  and  burnt  Bones  in 
Flour;  which  indeed  could  never  be  fuggefted,  ex¬ 
cept  by  thofe,  who,  to  favour  an  idle  Hypothefis, 
have  impofed  upon  Truth  fo  far  as  to  fubjedb 
themfelves  to  a  public  Reproach  and  Ridicule  : 
For  if  the  inordinate  Concupifcence  of  Lucre  had 
induced  the  Confederate  Bakers  to  debafe  the  pub¬ 
lic  Bread  with  fuch  deleterious  Additions,  this  vaft 
Metropolis  muft  have  groaned  under  fuch  a  horrid 
Depopulation  ere  now,  that  the  furviving  Few  in 
vain  might  feek  the  Remnant  of  the  College  of 
Phyficians  to  inveffigate  the  morbiferous  Principle, 
or  a  Chemifl  to  analyze  the  lethiferous  Poifon. 
Happy  Deliverance ! 

Bran  contains  few  nutritious  Parts,  if  we  ex¬ 
cept  the  farinaceous  Matter  adhering  to  the  inner 
Surface.  Indeed,  Bran  contains  the  eflential  Oil 
of  the  Vegetable  ;  but  the  Grain  is  fupplied  with 
two  Membranes  or  Hulks,  the  fecond  of  which 
is  the  principal  Seat  of  the  Oil ;  it  is  this  Oil  that 
imparts  that  agreeable  Smell  to  brown  Bread,  fo 
fuperior  to  white.  In  grinding  the  Grain,  a  great 
Part  of  the  firfl;  Skin  is  divided  from  the  fecond, 
and  mixes  very  intimately  with  the  reft ;  the  firft 
is  a  mere  indigeftible  Hufic,  a  great  Part  of  which 
will  be  feparated  by  rejeding  a  third  Part  of  the 

Bran, 
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Bran,  whofe  finer  Parts  being  thus  intermix’d, 
greatly  facilitate  the  Digeftion  of  Bread  in  the  Sto¬ 
mach,  by  dividing  its  more  glutinous  Pulp.  Any 
dubious  Perfon  may  be  convinced  of  the  Reality  of 
thefe  two  Teguments  which  invelope  the  Wheat, 
by  the  following  Method  :  Take  a  Handful  of  the 
Grain,  pour  a  little  boiling  Water  upon  it,  and 
let  it  infufe  two  or  three  Minutes,  which  toughens 
the  firft  Hufk  and  difpofes  it  to  blanch  the  fooner, 
fold  it  in  a  Cloth  and  beat  it  fmartly  with  a  Stick 
and  the  Hufk  will  feparate  prefently. 

The  Author  of  Poifon  Dete^ed^  ftrongly  recom¬ 
mends  the  Refearch  into  the  Nature  and  Properties 
of  human  Aliment,  and  lavifhly  bellows  his  fub- 
lime  Encomiums  upon  thofe  who  purfue  fuch 
Studies  preferably  to  trivial  Subjedls,  fuch  as  Sea- 
Shells,  Butterflies,  (Pc.  and  (what  really  merits 
the  utmofl;  Attention,)  continues  to  inform  us, 
That  whoever  can  find  out  a  Means  to  improve 
and  meliorate  our  common  Food,  or  afeertain 
the  particular  Properties  of  a  Plant,  merits  the 
‘‘  grateful  Praife  of  a  People  ;  he  feeds  the  Hun- 
‘‘  gry,  clothes  the  Naked,  heals  the  Difeafed,  and 
diffufes  Strength,  Gladnefs  and  Opulence  over 
a  Country.  To  attain  fuch  noble  Purpofes  the 
Good  of  the  whole  mufl;  fuperfede  every  felfifli 

CC  V 

iew  ;  private  Intcrcfl  is  a  Sacrifice  which  a 
patriot  Bolom  loves  to  make  to  the  public 
Emolument  •,  Benevolence  has  no  partial  Beams ; 
‘‘  kis  the  Part  of  a  Mifcr  to  lock  up  a  Treafure, 
“  which,  like  an  Angel,  might  go  forth  and  blefs 
Mankind  ;  and  tho’  a  Secret  in  a  private  Pof- 
Eirion,  urged  to  its  utmofl  Advantage,  might 
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prove  a  Fountain  of  inexhauftible  Lucre,  a  good 
“  Heart  difdains  to  with-hold  it  from  its  utmoft 
“  Scope  of  Utility.  If  then,  fays  he,  at  any 
“  Time  the  Bread- Corn  proves  to  be  un found  or 
damaged,  if  it  mull  neceflarily  be  ufed  for  hu- 
‘‘  man  Food,  rather  than  mix  it  with  any  noxious 
‘‘  Materials,  let  the  Baker  who  has  fome  Share  of 
“  Confcience  add  an  Admixture  of  fine  Barley- 
‘‘  Meal  to  the  unfound  Flour,  in  Proportion  as  it 
‘‘  is  more  or  lefs  damaged  ;  if  a  little  finely  ground 
“  Rice  be  added,  it  will  not  be  the  worfe  for  it.’’ 

How  benevolent  and  profound  the  Difcovery ! 
and  of  what  vaft  Importance  1  What  a  Sacrifice 
of  Knowledge  and  Self-Intereft  is  here  ^  Oh  I 
that  any  Journeyman  Baker  fhould  have  been  fo 
amazingly  ftupid,  as  to  conceal  this  myfterious 
Emolument,  when  the  Difclofure  might  have  en¬ 
rolled  his  Name  in  the  mythological  Lift  of  thofe 
Heroes  of  Antiquity  Cecrops^  Triptolemus^  Empe¬ 
ror  Fohi^  Chintong^  and  Hoangti, 

Is  it  not  furprifing  that  he  who  claims  the  Re* 
ward  of  fuch  honourable  Epithets,  for  inftrudling 
us  how  to  meliorate  unfound  Flour  with  Rice  and 
Barley-Meal,  fhould  refufe  to  defcribe  the  Means 
to  difcern  its  poifonous  Admixtures What  Ad¬ 
vantage  does  the  Mariner  reap  from  the  Informa¬ 
tion  of  latent  Rocks,  without  a  fleering  Plan  to 
avoid  them  ?  And  will  any  Man  be  fo  fenfelefs  as 
place  an  implicit  Confidence  in  another’s  meer  Ipfe 
dint^  in  Matters  of  fuch  Moment  ?  Let  us  argue 
from  Experience  and  beware  of  hafty  Conclufions. 
If  the  Bakers  and  Millers  have  ever  been  convidted 
*  W^zFoifon  Dete^ed^  page  41ft, 
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of  adulterating  Flour  and  Bread  with  Lime,  Chalk, 
Whiting,  and  calcin’d  Bones,  they  merit  no  Re¬ 
prieve  ;  but  it  is  impious  and  iniquitous  to  con¬ 
demn  a  Delinquent  without  an  impartial  Trial. 
The  Accufer  produces  no  Proofs  of  their  Mai* 
Pradlice,  except  the  fimple  Afiertion,  That  he  has 
leen  a  Quantity  of  Lime  and  Chalk  in  the  Propor¬ 
tion  of  one  to  fix  extradfed  from  Bread ;  which  Ar¬ 
gument  has  already  been  difcufs’d  ;  add,  that  it 
may  poflibly  be  a  Miftake  ;  I  myfelf  made  a  fi- 
milar  Conclufion,  till  Experiment  convinced  me  of 
my  Error.  It  frequently  happens  that  Sacks  of 
Flour  are  expofed  to  wet  Weather  in  the  Carriage, 
by  which  Means  the  Flour  contiguous  to  the  In- 
fides  of  the  Sack  is  moiften’d  and  becomes  a  Kind 
of  Pafte  ;  afterwards,  when  the  Sacks  are  dry  and 
emptied,  this  dry  Pafte  crumbles  off  amongft  the 
Flour  in  little  hard  Particles,  which  when  made 
into  Dough,  will  not  divide,  but  remain  hard  in 
the  Loaf,  and  when  baked  greatly  refemble  Lime, 
Cfr.  The  fame  Accident  happens  more  frequently 
from  the  hard  Particles  of  Dough  which  adhere 
and  dry  to  the  Sides  of  the  Mixing-Trough,  efpe- 
ciallyif  the  Baker  negledls  to  fcrape  them  off  daily 
and  does  not  fift  the  Flour  (as  he  always  ought  j)  fo 
that  there  is  feldom  any  Bread  made  but  this  Ap¬ 
pearance  will  be  manlfeft  in  fome  of  the  Loaves. 

’Tis  great  Pity  the  Author  did  not  examine 
his  Granules  in  a  chemical  Manner  ;  but  Chemiftry 
and  Phyfic  are  feldom  united  ;  a  Circumftance  in¬ 
finitely  more  pitiable,  as  the  latter  can  never  be 
pradifcd  to  the  utmoft  Advantage  without  a  due 
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Knowledse  of  the  former,  for  Reafons  fufficientiy 
obvious. 

The  Improbability  of  adulterating  Bread  with 
abforbent  Earths  has  been  fufBciently  evinc  d,  but 
the  fix’d  Credulity  of  fome  is  not  to  be  reverfed 
with  the  bare  Afiertion  of  others  *,  and  as  every 
Perfbn  is  liable  to  Deception  in  Theory,  fo  nothing 
but  Experiment  can  decide  the  Controverfy  ; 
therefore  I  fhall  now  fubjoin  fome  plain  eafy  Ex¬ 
periments,  with  a  View  to  diredf  every  Individual 
in  the  Choice  of  his  Bread,  and  effeftually  to  dif* 
cover  when  it  is  mixed  with  Lime,  Chalk, 

EXPERIMENT  L 

I  mixed  two  Ounces  of  Whiting  with  as  much 
Dough  as  the  Bakers  generally  allow  for  a  three¬ 
penny  Loaf;  it  was  worked  and  baked  in  the  u- 
fual  Manner  ;  wlaen  baked,  it  appeared  of  a  grey 
Colour,  rather  than  white  ;  the  Particles  of  Whit¬ 
ing  were  vifible  upon  the  Cruft,  the  Cells  in  the 
Crumb  were  fmall,  and  the  Whole  betrayed  an 
unufual  Appearance.  It  was  fo  extremely  gritty, 
notwithftanding  the  Whiting  had  been  previoufiy 
ground  very  fine,  that,  in  my  Opinion,  the  moil 
indigent  Objecl  would  have  rejected  it  ;  I  pour  d 
fome  boiling  Water  to  lome  Slices  in  a  Glafs  to 
foften  its  Texture,  and  then  dropt  in  fome  Spirit 
of  Vitriol,  which  immediately  produced  a  violent 
Ebullition  attended  with  a  hiding  Noife  peculiar  to 
fuch  chemical  Agents;  which  was  a  convinc¬ 
ing  Proof  of  fome  ablorbent  Earth  or  alkaline 
Matter  being  mixed  with  the  Bread  ,  for  Acids 
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have  no  fuch  EfFedl  upon  pure  Bread,  but  run 
tW  It  like  W ater  thro’  a  Spunge.  Lime,  Chalk, 
Whiting  and  burnt  Bones  are  all  foluble  in  mineral 
Acids,  and  produce  the  fame  Phenomena  if 
treated  after  the  fame  Manner ;  vegetable  Acids 
produce  the  fame  EfFed,  fuch  as  Vinegar,  Juice  of 
Lemons,  but  more  faintly,  on  account  of  their 
inferior  Strength.  But  for  quicker  Difpatch,  it  is 
fufficient  to  drop  a  little  Spirit  of  Vitriol  *  upon 
the  Bread  alone,  and  immediately  the  hiflin*^ 
Noife  will  arife,  even  if  there  was  but  the  Proportion 
or  one  Dram  of  fuch  Earths  in  a  Qiiartern  Loaf. 

I  cannot  omit  to  mention  a  Circumftance  here, 
which  altho’  trivial,  yet  tends  to  prove  the  Good- 
nefs  of  Bread.  Take  fome  Crumb  of  a  Loaf 
newly  baked,  and  without  any  Addition  work  it 
between  the  Fingers  in  fuch  a  Manner  as  to  render 
It  like  a  tough  Piece  of  well-work’d  Douerh  then 
forin  it  into  the  Shape  of  a  thin  Cup,  or” the  Re- 
emblance  of  a  Star,  with  fix  fmall  Cones  piro- 
ceeding  from  the  Centre  at  equal  Diftances  and 
terminating  in  obtufe  Points  ;  then  let  it  be  thrown 
with  the  utmolf  Violence  againlt  a  Wall,  and  con¬ 
trary  to  Expedation  it  will  retain  the  Form  it  was 
made  in,  even  after  repeated  Strokes  :  Pure  Bread 
t  us  work  d  acquires  an  Elafticity  that  has  decided 
inany  a  trifljng  Wager,  in  baffling  the  Efforts  of 
the  moft  Herculean  Strength  ;  but  Bread  inter¬ 
mixed  with  heterogeneous  Matter  cannot  be  re- 


»  Whatis  to  bcunderftood  here  of  Spirit  of  Vitriol,  is  made 
°^°"^Pf‘°f'>>ellrong  Acid  of  Vitriol,  fcommonlv  calle^Oil 

fhe  fin.e  Effect  wit/i  Hour  prcviouny  mu’d  into  a  ‘thin  Batter.  ’ 
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duced  to  fuch  a  Pafte  without  great  Difficulty  j  for 
the  intermediate  Subftance  of  Chalk,  Lime,  (ifc. 
prevents  the  Tenacity  and  Cohefion  of  its  Parts, 
confequently  renders  it  of  a  more  friable  Texture  • 
which  under  the  fame  Circuinftances  cannot  endure 
the  Conflia,  but  falls  to  Pieces  at  the  firft  Percuf- 
fion.  And  what  is  more  remarkable,  fuch  Bread 
phanges  its  Colour  by  working  it  in  this  Manner 
nearly  to  that  of  the  Subjeft  with  which  it  was  a- 

dulterated,  while  pure  Bread  retains  its  peculiar 
natural  Whitenefs 

Having  already  gone  thro’  the  Analyfis  of  Alum 
and  explained  the  Motives  why  Bakers  frequently 
admix  it  with  Bread,  I  ffiall  now  proceed  to  prove, 
by  Experiment,  when  Bread  is  Ibphifticated  with 
It,  and  that  by  the  moft  eafy  Methods,  as  I  reo-ard 
public  Utility  infinitely  more  than  the  vulgar  Im¬ 
precations  of  a  fcurrilous  Baker,  or  the  fublimer* 
^outh-mauls  of  an  anonymous  Dodtor. 

experiment  II. 

Take  the  Crumb  of  Bread,  where  Alum  is  fu- 
fpefted  to  be  baked  with  it,  put  it  into  a  Glafs  and 
pour  boiling-hot  Water  upon  it,  in  a  Efficient 
Quantity  to  make  it  like  Panada,  and  while  hot, 
add  to  }t  a  third  Part  of  good  purple-colour’d  Sy¬ 
rup  of  Violets,  let  them  ftand  half  an  Hour,  Air¬ 
ing  them  frequently,  and  if  there  be  Alum  in  the 
Bread,  the  Syrup  will  be  changed  to  a  Sap-Green  ; 
if  not,  the  Colour  will  be  a  little  altered,  but  not 
green.  As  it  is  difficult  to  exprefs  the  Colours  ipr 

?  Vide  Poifin  Deteaed,  p,  6th. 
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duced  by  this  Proccfs,  it  will  be  more  proper  to 
add  a  Grain  of  Alum  to  the  fame  Quantity  in  an¬ 
other  Glafs,  and  thus  by  comparing  the  Colours, 
the  adulterated  Bread  will  be  eafily  difeovered. 
Common  Salt,  Yeafl:  and  Bread,  when  pure,  are 
neutral  Bodies,  and  will  not  alter  the  Colour  of 
Syrup  of  Violets  •,  but  Alum,  either  crude  or  baked, 
will  change  it  green.  When  Bread  has  lain  too  long 
in  Leaven  and  contradted  an  Acidity,  it  rather  con¬ 
verts  the  Syrup  red  than  green.  The  Bakers  fome- 
times  corredl  this  Acidity  with  the  Addition  of  fix’d 
alkaline  Salts  difiblved  in  the  fame  Manner  as 
Gingerbread-Bakers  ufe  them  *,  thus,  if  they  ex¬ 
ceed  the  Point  of  Saturation,  the  predominant  Alkali 
will  change  the  Syrup  of  Violets  green  *,  the  Juice 
of  Buckthorn-berries  will  determine  the  Difference, 
if  the  fix’d  alkaline  Salt  predominates,  the  Juice  is 
converted  into  a  Sap-green  thereby,  but  if  Alum 
be  the  principal  Addition,  the  Juice  will  retain  its 
reddifh  Colour.  All  alkaline  Subftances  change 
Syrup  of  Violets  green.  The  Infufion  of  Syrup  of 
Violets  is  of  fuch  a  ticklifh  Nature,  that  any  fa- 
line  Body,  not  perfectly  neutral,  defiroys  its  natural 
Colour,  which  cannot  be  reftored  again  like  other 
Colours  dependent  on  Salts, 

The  fmall  Portion  of  Alum  compounded  with 
Bread  cannot  be  eafily  difeovered  by  any  other 
Means ;  for  crude  Alum  diffolved,  mixed  and 
baked  in  Bread,  is  decompofed  in  the  Adtion  and 
no  longer  retains  all  its  former  Properties,  yet  ma- 
nifefts  enough  to  convert  Syrup  of  Violets  green 
a  warm  Solution  of  crude  Alum  coagulates  warm 
Milk  infiantly,  but  Alum  baked  in  Bread  in  pretty 
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large  Proportions,  will  not,  even  if  it  be  boiled  in 
it  for  a  confiderable  Time. 

Bread  made  of  ftale  Flour,  or  which  has  con¬ 
tracted  an  Acidity  in  Leaven,  curdles  warm  Milk 
readily  ;  hence  the  Source  of  Childrens  Maladies, 
falfly  afcribed  to  Bread  mixed  with  Alum;  this  Opi¬ 
nion  feems  confirmed  by  the  following  Experiment. 

EXPERIMENT  III. 

I  mixed  the  Solution  of  two  Drams  of  Alum 
with  the  Quantity  of  Dough  generally  weighed  for 
a  three-penny  Loaf  *,  when  baked,  it  was  fliced 
and  a  fufficient  Quantity  of  hot  Water  poured  upon 
it,  with  a  View  to  diflblve  the  Salt  and  Alum ; 
this  was  filter’d,  and  into  the  clear  Infufion  I 
dropped  a  filter’d  Solution  of  pure  Salt  of  Tartar, 
which  did  not  produce  the  lead  Contrail  or  vifible 
Precipitation  obfervable  in  the  Analyfis  of  Alum  ; 
warm  Milk  was  added  to  this  Infufion  and  con¬ 
tinued  in  a  fimmering  Heat  fome  Time,  without 
the  lead  Coagulum,  but  the  Addition  of  a  Grain  of 
crude  Alum  difpofed  it  to  curdle  prefently ;  yet 
Syrup  of  Violets  fpeedily  contracted  a  green  Co¬ 
lour  with  this  Infufion.  I  intended  to  feparate  the 
Salts  by  didblving,  filtrating,  evaporating  and 
crydallizing  them  in  the  ufual  Method  ;  biit  the 
pulpous  Parts  of  the  Bread  jointly  pervading  the 
Filter,  frudrated  the  Attempt.  It  is  evident  by 
this  Experiment,  that  Alum  in  Bread  undergoes  a 
confiderable  Change  in  the  Oven  ;  perhaps  the 
Converfion  of  Syrup  of  Violets  green,  may  be 
owing  to  its  alkaline  Bafe  left  in  the  Bread,  when 

diveded 
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direfted  of  its  Acid  by  means  of  the  previous  Fer- 
mentation  or  Fire,  efpecially,  if  what  the  Author 
of  Poison  Detected  aflerts  be  true,  *viz.  that  the 
alkaline  Particles  of  Wood  volatilize  the  natural 
Acidity  of  all  farinaceous  baked  Vidtuals  •,  which, 
however,  is  a  Point  in  Chemiflry,  of  which  I 
confefs  my  Ignorance.  But  it  is  highly  probable 
that  the  Acid  of  the  fmall  Quantity  of  Alum  ufed 
by  Bakers,  being  thus  diflblved,  admixed  and 
baked,  may  be  tranfmuted  in  the  Operation  ; 
Chemiftry  affords  us  numerous  Examples  equally 
furprifing,  tho’  unaccounted  for.  Aloes  and  Colo- 
quintida  lofe  their  Bitternefs  by  Fermentation,  and 
the  highly-acid  Dregs  of  Vinegar  yield  a  fharp  al¬ 
kaline  Salt  by  Fire.  This  is  certain,  that  Yeaft 
united  with  Dough,  generates  an  incredible  Quan¬ 
tity  of  elaftic  Air,  which  being  greatly  rarefied  by 
the  Impulfe  of  Fire,  elevates  the  glutinous  Mafs 
and  forms  it  into  a  fpongy,  cellular  Subftance, 
while  the  Heat  of  the  Oven,  at  the  fame  Time, 
evaporates  the  fuperfluous  Moifture,  and  thuscon- 
ftitutes  what  is  called  Light  Bread.  The  prefent 
Jundurc  will  not  permit  me  to  determine  the  im¬ 
mediate  Caufe  of  the  Decompofition  of  Alum  in 
this  Action  ;  and  indeed,  it  is  fufficient  to  demon- 
flrate  with  Certainty,  that  Alum  thus  treated, 
lofes  thofe  pernicious  Properties  which  are  juflly 
afcribed  to  it  when  taken  internally  with  our  Ali¬ 
ment  in  its  crude  State. 

I  have  been  inform’d  that  fome  Bakers  elixate 
their  Wood-Afhes,  and  with  the  clear  Lixivium 
attemperate  the  prevalent  Acidity  of  Dough,  ef¬ 
pecially  when  mix’d  with  Alum :  The  artificial 

Scarcity 
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Scarcity  of  Flour  which  ftill  fubfifts,  compelTd  the 
Bakers  to  difpenfe  with  Flour  taken  from  the  Ene¬ 
my,  which,  in  general,  turned  out  fo  miferably 
ftale,  that,  without  fome  Intermedium,  it  was  im- 
pofTible  to  make  it  into  faleable  Bread.  If  thefe 
defedts  be  remedied  with  fuch  a  Lixivium.,  we  need 
no  longer  remain  in  Sufpenfe  by  what  means  Alum 
is  decompos’d  ;  but  this  Pradlice,  ’tis  faid,  is 
known  by  Few.  If  Alum  be  divefted  of  its  Acid 
by  this  Means,  it  leaves  its  alkaline  Bafe  in  the 
Bread,  which  is  a  fine  Magiftery,  or  Magnefia  Al- 
ha^  and  which  unelutriated,  becomes  aperient  ra¬ 
ther  than  aftringent,  like  the  Magnefia  Alba  of  the 
Shops,  a  celebrated  Medicine  for  young  Children, 
and  ftrenuoufly  recommended  by  Dr.  Cadogan  *, 
but  I  cannot  conceive  any  extraordinary  good  Ef- 
fedfs  from  its  Ufe,  for  the  Magnefia  of  Nitre  as 
well  as  Alum,  is  nothing  but  a  very  fabtile  ab- 
forbent  Earth,  which  divefled  of  its  Salts  by  Ab¬ 
lution,  adfs  as  fuch,  v/here  there  is  a  redundant 
Acid  in  the  Stomach,  or  Prim^  the  general 
Malady  of  young  Children,  not  only  in  the  City, 
but  remote  in  the  Country,  v/here  brown  Bread 
unimpregnated  with  Alum,  conftitutes  the  greateft 
Portion  of  their  Diet. 

The  Health  of  thefe  innocent  Objedls,  therefore, 
feems  not  fo  liable  to  be  impair’d  by  the  Ufe  ot 
London  Bread,  fince  Alum  thus  influenc’d  in  Bak¬ 
ing,  does  not  coagulate  Milk,  confequently  can¬ 
not  indurate  the  Diet,  conffipate  the  Laddeals,  nor 
aflringe  the  Inteftines  •,  but  on  the  contrary,  it  is 

very  probable,  that  being  divefled  oi  its  mineral 
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Acid,  and  thus  taken  into  the  Stomach,  it  may 
abforb  the  Acidity  it  meets  with  there,  which  is 
of  a  vegetable  Kind,  and  then  become  aperient, 
thro’  the  new  ilimulating  Power  acquir’d  by  fuch 
Union  :  This  Conje6lure  feems  greatly  countenan¬ 
ced  by  the  uncertain  purgative  Operation  of  all 
Magnefias^  for  a  fmall  Dofe  will  purge  fome  Chil¬ 
dren  fmartly,  and  a  larger  Dofe  will  not  difturb 
.another,  under  apparent  fimilar  Circum fiances  ; 
and  thefe  alternate  EfFe6ls  are  obvious  at  different 
Periods  in  the  fame  Conftitutions,  which  may  be 
attributed  to  the  various  Proportions  of  Acidity  in 
the  Frima  Vide  at  different  Exhibitions.  But  this  is 
only  advanc’d  as  aplaufible  Opinion,  for  I  am  not 
infenfible  how  furprizingly  Bodies  lie  conceal’d  in 
each  other,  and  what  different  Effcdls  they  produce 
by  fuch  Invelopement  •,  and  whenever  it  fhall  be 
demonflrated,  that  the  earthy  Parts  of  Alum, 
fingly  confider’d,  affedl  our  Conflitutions  by  other 
Means,  I  fhall  candidly  acknowledge  my  Error  *, 
Htimanum  eji  errare  :  And  I  flatter  myfelf  that 
none  will  be  fo  partial  as  to  mifconflrue  my  In¬ 
tentions,  or  acufe  me  as  a  venal  Hireling  of  the 
Bakers,  by  attempting  to  vindicate  thcxn  in  favour 
of  their  Abufes  ;  I  defpife  the  alluring  Bait  of  the 
firfl,  and  abhor  the  impious  Prad;ice  of  the  laft. 
The  Scope  of  my  Endeavours  is  to  mediate  the 
Difpute  beween  the  Bakers  and  the  Publick,  in  a 
View  to  prevent  the  former  from  vending  Poifon, 
inffead  of  Bread,  and  the  latter  from  eating  it. 
To  acquit  the  Innocent  and  punifh  the  Delinquent 
are  equally  laudable.  He  who  alarms  the  Popu¬ 
lace 
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lace  with  idle  Syftems  and  Conceits  of  Poifon  ex- 
ifling  in  Bread,  is  equally  culpable  with  the  bane¬ 
ful  Admixer.  ^  If  the  Perjian  Decree  be  juil, 
which  ordains  the  Baker  to  be  bak’d  in  his  own 
Oven  for  debafing  publick  Bread ;  by  the  fame  Parity 
of  Reafon,  thefalfe  Impeacher  fhould  be  compelTd 
to  fubfift  on  Bread  alone,  purpofely  poifon’d  with 
his  pernicious  Impurities. 

Falfis  P err  or  thus  impiety 
Vivat  Siliq^uis  et  Pane  fecundo,  Hor» 

Juft  as  thefe  Sheets  were  preparing  for  the  Prefs, 

I  was  recommended  to  the  Perufal  of  another  Batch 
on  Bread,  piping  hot  from  an  imaginary  Oven. 
The  Title-page  fupports  the  Name  of  James  Man- 
inng^  M.  D.  which  Letters  the  Bakers  mifirnply  as 
Mad  Dodor.  The  Author  inculcates  the  Syfteni 
of  Poifon  detedled,  from  which  his  entire  Plan  is 
evidently  borrow’d  in  every  Refpedf,  except  the 
Stile,  which  will  ever  remain  an  Original.  The  Ar¬ 
guments,  or  rather  Conjedtures,  are  generally  incon- 
clufive,  and  the  Methods  of  difcovering  adultera¬ 
ted  Bread  erroneous.  He  enumerates  Six  Ingre¬ 
dients,  which  he  fays.  Bakers  and  Millers  add  to 
Flour,  VIZ,  Beamneal^  Chalky  Whitings  JlaFd  Ltvne^ 
Alum^  and  JJJoes  of  BonOy  and  gives  Flints  of  a 
Seventh  of  worfe  Confequence  than  the  reft,  and 
further  adds,  that  the  Phyncian  will  know  what 

D  2  he 

^  Vide  Poifon  detefted,  Page  55.  - 
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he  means,  when  he  fays  its  Quality  is  Suffocation, 
and  that  he  has  feparated  this  Ingredient  from 
Bread  lately,  but  begs  to  be  excus’d  from  naming 
it,  left  he  fiiould  teach  thofe  who  with  fufiicient 
Wickednefs  are  deficient  in  Knowledge. 

I'his  very  Expreffion  betrays  the  Subterfuge  of 
malicious  Ignorance.  But  who  can  define  the  Li¬ 
mits  of  Envy  ?  Surely  the  Name  of  this  Material 
is  not' fuffocating  ?  If  it  can  be  feparated  why  is  it 
concealed  ?  Res  ipja  loquitur.  What  real  Phyfician 
vull  impeach  his  Confcience,  by  attributing  the 
many  fudden  Deaths  to  a  poifonous  metallic  Prin¬ 
ciple  in  Bread  I  If  white  Lead  be  the  virulent  In¬ 
gredient  hinted  at,  Credulity  muft  banifh  our  Rea- 
Ibn,  before  we  deem  the  Bakers  fuch  horrid  Per¬ 
petrators  of  a  Pradlice  fo  repugnant  to  the  Laws 
of  God,  of  Man,  and  Nature  j  and  I  challenge 
tlie  Author  to  produce  any  other  Ingredient  cheap 
enough  to  elfedl  the  nefandous  Purport  of  commu¬ 
nicating  Weight  and  Whitenefs  to  Bread,  and 
producing  Suffocations  internally.  The  petty 
Smatterer  in  Phyfic  knows  better,  and  will  not 
dare  to  afcribe  an  immediate  fuffocating  Quality  to 
luch  infedted  Bread.  *  Hence,  wdicm  ftiall  we  pro- 
plaini  SUFFICIENT  IN  Wickedness,  and  defici¬ 
ent  IN  Knowledge  I 

This  Author  afferts  Bean-Flour  to  be  fo  inno¬ 
cent,  that  Experiments  have  ikewn  it  to  afford  a 

Nourifli- 

*  The  Particles  of  Lead  thus  taken  into  the  Stomach,  muft 
circulate  in  our  Fluids,  before  they  reach  the  Lungs  and  induce 
Suffocation.  7  here  are  eafy  IVletbods  to  difeover  the  white  Lead 
jn  Bread,  but  the  Delcription  Teems  unneceffary. 
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Nourifhment  fuperior  even  to  that  of  Wheat.  The 
Publick  would  be  greatly  benefited  by  a  Sec  of 
thefe  Experiments.  He  tells  us,  as  the  Miller 
ufes  Chalk,  the  London  Baker  employs  Whiting, 
which  is  nothing  but  Chalk  reduc’d  to  fine  Pow¬ 
der,  and  mix’d  up  with  Size.  This  is  a  new 
Method  of  making  W  hiting.  He  adds,  that  there 
is  a  Filthinefs  in  Bone-Afhes  which  is  abominably 
difgufcful.  On  the  contrary,  this  is  certainly 
the  cleaned:  Article  amongfl  the  whole  ;  for  when 
Bones  are  perfe6lly  calcin’d,  which  require  a  con¬ 
tinu’d  intenfe  Fire,  they  become  a  very  pure  white 
Earth,  being  divefled  of  every  impurity  which 
they  contain’d^  before.  Thus  filthy  ExprefTions 
excite  filthy  Ideas,  which  purer  Reafon  calcines. 

There  is  a  new  Scene  openM  in  his  14th  Page, 
where  he  informs  us,  that  as  the  former  Ingredients 
render’d  the  Body  coftive,  fo  Jallap  became  added 
to  Bread  to  render  it  purgative,  which  gave  Rife 
to  a  new  Set  of  Men  Fill  more  dangerous  to  the 
Publick,  called  Bread  Dodlors, 

I  have  made  fome  Enquiry  after  this  Inftitution, 
and  the  Refult  is,  that  the  Bakers  never  conferr’d 
this  Degree  upon  any  Perfons  whatever,  except 
the  tvro  recited  Authors  upon  the  Subjedl  ;  the  laF 
of  which,  the  better  to  prevent  Confufion,  was 
dubb’d  with  the  additional  Particle  Un.  Both 
were  thus  honour’d  only,  in  Confideration  of  the 
Fupendous  Diligence  fo  lavifhly  beftow’d  upon  the 
Bakers,  thereby  explaining  the  true  Art  and  Myf- 
tery  of  adulterating  Bread,  with  fuch  inalimentaf 
Materials  as  were  never  thought  of  before. 


In 
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In  the  fame  Page,  we  are  told,  that  the  In¬ 
gredients,  viz.  Chalk,  are  certainly  us’d  in 
Bread,  for  he  has  feparated  all  of  them  from  it. 
Few  will  difpute  the  Dodlor’s  Sagacity,  but  I  wou’d 
freely  give  an  adequate  Premium  to  him,  or  any 
other,  that  was  able  in  my  Prefence  to  extract  a 
(ingle  Grain  of  crude  Alum,  by  any  Procefs,  or 
Refin  of  Jallap  as  he  directs,  and  yet  one  Dram 
of  Alum  and  two  Drams  of  Jalap  fhall  be  pre- 
vioufly  admix’d  and  bak’d  in  a  Quartern -Loaf  for 
that  Furpofe.  It  is  a  great  Pity  that  thefe  Authors, 
upon  a  Subject  of  fuch  Confequence,  fhould  not 
be  oblig’d  to  prove  their  Alfertions  before  thofe 
who  are  vefted  with  Authority  to  reward  and  pu- 
nidi  according  to  their  Merits. 

The  Author’s  Characleriilics  of  good  and  bad 
Bread  are  really  entertaining. 

Fie  directs  us  in  a  perfedt  Manner,  as  he  fays, 
to  feparate  all  the  pernicious  Ingredients  from 
Bread ;  but  is  greatly  at  a  Lofs  to  determine 
the  Adulteration  of  Flour  ;  and  is  greatly  embar- 
ralfed  to  difcover  with  Certainty,  when  Bean- Meal 
enters  the  Compofition  of  Bread.  Therefore  that 
no  Improvement  may  be  wanting  to  his  fecond 
Edition  ;  Let  him  remember,  that  thofe  who  eat 

fuch  Bread  are  very  apt  to  f - 1  foon  after,  and 

the  more  fuch  Admixture,  the  more  violent  the 
Explofion. 

I  fhall  conclude  this  Snbjedf  by  obferving,  that 
the  Tafk  is  infinitely  more  facile,  to  difcover  the 
pretended  Impurities  in  Bread,  than  to  trace  the 
real  Motives  which  induc’d  thefe  two  famous  Doc¬ 
tors 
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tors  to  impofe  their  diflentious  Arguments  upon 
the  Publick  :  If  the  Caufe  was  want  of  Fame? 
their  Defign  is  accomplifh’d  ;  but  if  they  are  as 
ignorant  in  Phyfic  as  Chemiftry,  the  Want  is 
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"That  rubbing  the  poor  Itch  of  ymr  Opinions 
Make  yourf elves  Scabs,  ShakeSpear* 
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Altera  pofdt  Opem  Res^  et  conjurat  Amice,  Hor. 


HE  Author  of  Poifon  dete6lecl,  informs 


±  us,  that  the  Decreafe  of  the  People  is  owing 
to  the  Abufes  committed  in  making  of  Bread  ; 
this  ABertion  is  not  well-grounded,  for  Ibch  De¬ 
creafe  has  not  yet  been  lufficiently  prov’d,  neither  is 
it  generally  believ’d  ;  but  allowing  the  Juflnefs  of 
the  Sentiment,  I  hope  it  will  be  acknowledg’d 
hereafter,  from  the  Arguments  and  Experiments 
already  advanc’d,  that  Baker’s  Bread  can  by  no 
Means  be  admir.ted  as  the  primary  efficient  Caufe. 
Let  us  take  a  general  Survey  of  our  common 
Diet,  and  the  Manner  of  preparing  it,  together 
with  fuch  Diluents  which  are  indifpenfably  neceffiary 
to  promote  Di^^eBion,  and  animate  the  human 
Frame,  and  we  ihall  foon  be  convinc’d  that  Bread, 
as  it  is  now  made,,  is  the  very  Antidote  of  that  Poi¬ 
fon  which  it  is  lu  fpebled  to  poffefs :  When  I  refledf 
on  the  prodigioi  is  Quantities  of  real  poifonous 
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Matter,  fwallow’d  down  daily  in  Wine,  Panels 
Porter,  Cyder,  &c.  I  am  furpriz’d  that  the  ill 
Confequences  have  efcap’d  the  Conception  of  the 
Populace,  but  it  is  aftoniihing,  to  think  that  fucli 
Obfervations  have  not  produc’d  the  mofl:  diligent 
Refearch  into  the  efficient  Caufe,  by  thofe  Guar¬ 
dians  of  publick  Health,  whofe  principal  Merit 
depends  upon  fuch  intricate  Knowledge.  Certainly 
Public  Calamities  will  never  enhance  private  Emo¬ 
luments.  The  Hofpitals  have  been  crowded  for 
Years  with  Patients  labouring  under  Infirmities 
arifing  from  one  common  Source,  viz.  drinking  too 
freely  of  unwholefome  Beer  or  Porter,  yet  the 
lurking  Poifon  has  efcap’d  Difcovery  :  If  we  attri¬ 
bute  this  Negled'  to  Ignorance,  we  infult  their 
Knowledge  ;  and  dare  we  afcribe  it  to  Indolence  ? 
Shameful  1  This  is  the  City  Fountain. 

Which  holds  a  Poifon  of  fuch  deadly  Force.  Lee* 

It  is  a  fevere  Reproach  upon  our  Intelleds,  and 
public  OEconomy,  when  we  refled,  that  in  this 
vafl;  Metropolis,  we  fcarce  eat  or  drink  any  Thing 
pure  and  void  of  fraudulent  Mixture,  pernicious 
to  our  Flealth.  Hence  we  account  for  the  rare 
Inftances  of  Longevity,  and  the  prefent  pigmy 
Race. 

Notwithflanding  thcfe  real  Abufes  require  imme* 
diate  Redrefs  from  thofe  in  Power,  I  ffiall  not 
amufe  the  Publick  with  Plans  for  that  Piirpofe, 
but  think  it  fufficient  to  prove  what  I  aiferc,  with 
familiar  Experiments,  that  every  Individual  may 
reap  the  fame  Advantages  as  myfelf.  I  have  long 
conceal’d  my  Sentiments  upon  thefe  Subjeds,  left 

E  the 
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the  feeming  Indignity  Ihould  produce  feme  Ran¬ 
cour  in  the  Circle  of  my  Acquaintance,  which  1 
flatter  myfelf  will  be  fuperfeded  by  publick  Uti¬ 
lity,  efpecially  as  no  Particulars  are  pointed  at  •. 
yet  I  blulh  to  acknowledge,  that  the  two  Authors 
upon  Bread  extorted  this  Appendix  from  me  with  a 
View  to  expofe  the  Chimerical  Notions  and  frivolous 
Pretexts  of  Poifon  exifting  in  Bread,  and  to  prove 
more  eflentially  the  Bafis  of  various  Difeales  ui- 

confiftently  afcrib’d  thereto. 

Beer,  commonly  call’d  Porter,  is  almo* 
the  univerfal  Cordial  of  the  Populace,  efpecially 
fince  the  necelTary  Period  of  prohibiting  ' 

Diftillery  -,  the  Suppreflion  prefently  advanc  d  the 
Price  of  that  common  Poifon  Gin,  to  near  three 
times  its  former  Price,  and  the  Confumption  of 
Beer  has  kept  Pace  .with  fuch  Advance.  A  tew 
Years  ago,  a  Winchejter  Quart  of  old  found  I  or- 
ter,  would  yield  near  fix  Ounces  of  good  proot 
Spirits  by  a  careful  Diftillation  -,  but  the  Beer 
brew’d  lately,  will  not  yield  four  Ounces  of  the 
fame  Proof ;  whether  this  be  owing  to  the  Avarice 
of  the  Brewer,  or  the  Quality  or  Scaicity  o  t  e 
Malt,'  is  not  very  pertinent  to  the  Subjed  ;  but  the 
Reducfion  of  its  Strength  ought  to  be  balanc 
by  its  Genuinenefs.  Beer  divefted  of  its  Qiiinte 
fence  by  any  Means,  fpeedily  becomes  too  forward 
and  fickly,  (as  it  is  phras’d)  and  fuch  Beer  requires 
rnore  Circumfpection  and  Management  than 
found  Beer  •,  the  Lofs  of  its  fpirituous  Body  dit- 
pofes  it  to  turn  flat,  fo  that,  when  thrown  down 
(as  it  is  call’d)  or  clarified  with  Ifinglafs,  and  after¬ 
wards  drawn  into  proper  Drinking- Veflfels,  it  will 

nnf 
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not  retain  its  flowery  Head  or  Froth,  the  Pride 
both  of  the  Vidualler  and  Drinker.  The  Brewer’s* 
Coopers  employ’d  to  rcdtify  the  iilual  Diforders 
of  Beer,  have  invented  various  Methods  to  remedy 
this  Defedl,  and  at  length  have  hit  upon  one  which 
anfwers  the  Bufinefs  excellently,  but  at  the  fame 
Time  proves  of  the  moft  pernicious  Confequence 
to  the  Conftitiition  *,  Green  Vitriol  (commonly 
called  Copperas)  or  Salt  of  Iron  is  the  general 
Panacea  for  fuch  Beer  \  a  Qtiantity  of  this  nau- 
feous  Styptic,  from  one  to  fix  Ounces,  is  previoufiy 
difiblv’d  in  Milk  or  Beer,  then  mix’d  up  with  a 
Solution  of  ifinglafs,  and  thus  added  to  one  Butt 
of  Beer  j  when  by  this  Means  it  is  render’d  fine, 
and  drawn  into  Drinking- Vefiels,  the  Head  or 
Froth  will  rife  to  three  or  four  Inches  above  the 
Vefiel,  and  will  continue  fo  for  a  confiderable 
Time  •,  the  Populace  commit  the  fame  Error,  and 
are  equally  culpable  in  the  Choice  of  their  Beer, 
as  Bread,  for  they  v/ill  eat  no  Bread  but  what  is 
white,  nor  drink  any  Beer  but  what  is  drawn  with  a 
Head  like  a  Collyflower,  as  they  terra  it ;  and  there 
are  few  Victuallers  but  what  ufe  more  or  lefs  of  this 
prejudicial  Ingredient;  fori  have  feen  large  Quan¬ 
tities  of  Salt  of  Steel  bought  by  various  Coopers 
at  different  Times  for  this  very  Purpofe.  Salt  of 
Steel  differs  very  little  from  purified  green  Vitriol, 
altho’  it  is  a  Chemical  Preparation  of  the  Shops  ; 
as  Alum  confifts  of  a  Chalky  Earth  united  to  the 
Acid  of  Vitriol,  fo  Copperas,  or  green  Vitriol, 
confifts  of  a  martial  Earth  united  with  the  fame 
Acid,  and  thus  only  differ  in  their  Bafis  as  to  Com- 
pofition,  but  the  iaft  is  infinitely  more  naufeous 

E  2  and 


[  36  ] 

and  iinwholefome,  efpecially  when  drank  in  B’ecr, 
for  in  this  Cafe  it  is  not  decompos’d,  like  Alum 
in  Bread,  before  it  is  taken  internally,  but  every 
Particle  of  Beer  is  united  to  a  Particle  of  Vitriol, 
and  is  thus  taken  into  the  Stomach  diflblv’d  in  its 
crude  State. 

It  is  allow’d  that  Salt  of  Steel  when  prudently 
given,  proves  an  excellent  Medicine  in  lome 
Cafes,  but  when  it  is  daily  drank  in  Beer,  and 
continued  a  few  Days,  it  is  not  difficult  to  conceive 
by  what  Means  it  may  produce  very  acute  and 
dangerous  Difeafes  :  It  does  not  affedt  all  Conflii- 
tutions  alike,  for  where  there  is  a  predominant  Acid 
in  the  Stomach,  it  is  increas’d  by  it,  and  thus 
fometimes  in  a  furprizing  Manner  induces  a  mod 
intolerable  Pain  in  the  Stomach,  with  a  Heart¬ 
burn  ;  fometimes  a  fevere  Griping  enfues,  which  at 
length  is  fucceeded  by  a  mod  obdinate  Diarrhoea^ 
I  appeal  to  the  common  People,  if  they  are  no^ 
frequently  afflidled  with  thefe  Complaints  after 
drinking  fome  Sorts  of  Beer.  The  great  Boerhaave 
obferves,  that  this  Salt  of  Iron  meeting  with  al- 
kalefcent  and  putrid  Matters  in  the  Body,  and 
thus  having  its  acid  Solvent  drank  up  thereby,  is 
turned  into  an  adringent,  ponderous,  duggiffi, 
metallic  Calx,  that  occafions  inveterate  Obdrufti- 
ons  ;  and  that  at  other  Times  it  changes  the  Ex¬ 
crements  black,  and  forms  them  to  a  Matter  like 
Clay. 

There  is  dill  a  worfe  Mifchicf  attends  this  Abufe, 
when  Salt  of  Iron  is  thus  confum’d  in  Beer,  it  re¬ 
markably  increafes  the  Momentum  of  the  Blocd, 

efpecially 
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cfpecially  if  Exercife  be  us’d  after  it,  the  increased 
Velocity  of  the  Blood  heats  the  Body,  this  induces 
Third,  which  the  Toper  in  vain  attempts  to  re¬ 
lieve,  by  drinking  more  Beer,  and  thus  is  inad¬ 
vertently  hurry’d  into  a  Debauch,  attended  with 
a  mod  intolerable  Head-Ach.  The  next  Day  a  ' 
Sicknels  at  the  Stomach  and  an  univerlal  Eanguor 
prevails  fo  much,  that  the  Labourer  becomes 
unfit  for  his  accudom’d  Exercife  ;  he  innocently 
accufes  himfelf  of  the  imprudent  Excefs,  but  re¬ 
mains  perfeftly  ignorant  of  the  immediate  mor¬ 
biferous  Principle. 

The  ill  Effeds  attending  this  infamous  Adulte¬ 
ration  of  Beer,  need  no  Illudration,  and  if  any¬ 
one  difputes  the  Pradice,  let  him  interrogate  the 
Coopers  and  Viduallers,  who  being  generally  ig¬ 
norant  of  the  ill  Confequences,  feldom  deny  the 
Fad.  ^ 

For  we  heme  proved  it  ly  their  Pradfice, 

No  Argument  like  Matter  of  Fa£l  is.  Hud’ 

But  if  their  Conlciences  will  admit  a  Denial,  en¬ 
quire  of  the  Chemids,  What  is  the  general  Ufe  of 
Salt  of  Steel  ?  Who  buy  it  ?  and  to  what  Purpofe  ? 
If  their  Reply  be  not  diffidently  evincing.  Experi¬ 
ment  wUl  decide  the  Controverfy.  “  ^ 


EXPE-, 
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experiment. 

'^0  pYovs  when  Beer  is  adulterated  with  Salt  of  Steely 

or  green  Vitriol, 

Take  one  Ounce  of  the  befi;  blue-colour’d  Galls, 
fuch  as  the  Dyers  ufe,  powder  them  grofly,  and 
boil  them  a  Quarter  of  an  Hour  in  half  a  Pint  of 
Water,  ilrain  the  Decodtion  and  keep  it  in  a  Phial 

for  Ufe. 

Where  Beer  is  fufpedfed  to  contain  green  Cop¬ 
peras  or  Salt  of  Steel,  take  two  Wine-Glaffes,  fill 
them  with  fuch  Beer,  place  them  in  a  good  Light, 
and  add  a  few  Drops  of  the  Decodfion  of  Galls  to 
one  Glafs,  ftir  it  well  and  compare  it  to  the  Co¬ 
lour  of  the  Beer  in  the  other  Glais,  and  if  it  be 
changed  the  leaft  Degree  blacker,  it  may  with  Cer¬ 
tainty  be  concluded,  that  fuch  Beer  is  impregnated 
with  fome  chalybeate  Particles,  which  will  appear 
more  evidently,  if  the  two  Glafles  be  examined 
after  they  have  remained  undifturb’d  twenty-four 
Hours ;  in  which  Cafe,  a  blackifh  Curd  generally 
fubfidcs  to  the  Bottom  of  the  Glafs'  admixed  with 
the  Decodlion.  But  for  a  more  fufficient  Proof, 
as  the  Quantity  of  Salt  is  fometimes  more  minute  j 
take  a  Gallon  of  Beer  and  boil  it  gently  till  it  be 
coniumed  to  a  Pint,  or  lefs,  to  which  add  fome 
Decodlion  of  Galls,  as  before,  and  the  Effedb  will 
be  more  obvious :  If  no  additional  Blacknefs  fuper- 
venes,  it  is  evident  fuch  Beer  is  unadulterated  with 
Salt  of  Steel.  At  other  Times  Beer  is  fo  profufely 
contaminated  with  it,  that  a  ftyptic  inky  Tafte  is 
very  perceptible  after  drinking  it.  There  are  va¬ 
rious 


[  39  1 

rious  other  Methods  to  detedt  the  Fraud,  but  theft 
are  mod  eafily  performed.  Thefe  Salts  are  not 
the  only  Impurities  with  which  Beer  is  debafed : 
The  ftrong  Acid  of  Vitriol  is  preferred  for  dif* 
ferent  Purpofes,  Beer  fometimes  is  fo  peculiarly* 
flubborn,  (as  it  is  phrafed)  as  to  rehfl  Purification 
with  common  Finings  ;  this  Defeat  is  remedied  by  X 
a  previous  Addition  of  the  Acid  of  Vitriol,  four 
Ounces  whereof  is  the  general  Proportion  to  a  Butt*/ 
And  another  fecret  Advantage  refults  from  this 
Pradlice  ;  for  a  Butt  of  mild  Beer  is  thus  rendered 
fufHciently  acid  for  the  Vi6lualler  to  gratify  the 
dale  Palate  of  his  Cuftomer,  or  to  refemble 
what  they  call  Intire  Butt  Beer*  In  other  Beer 
the  natural  prevalent  Acidity  is  dedroyed  by 
the  Addition  of  fix’d  alkaline  Salts,  Soap-Lees, 
and  calcarious  Earths ;  the  fird  produce  an  imme¬ 
diate  Effervefcence,  by  the  Coopers  called  Fo¬ 
mentation,  and  when  the  Conflidt  is  over,  the 
grofs  Particles  are  more  eafily  precipitated  with 
the  Finings.  The  fird^  in  one  Senfe,  is  a  venial 
Crime,  for  the  Union  of  pure  alkaline  Salts  with 
the  natural  vegetable  Acid  of  Beer,  produces  a  Sal 
Diureticus,  which  is  not  generally  pernicious,^  as  it 
deterges  the  urinary  Pafiages  and  runs  off  quickly  ; 
however,  like  Alum  in  Bread,  it  has  no  bufinefs 
there;  The  Properties  of  the  red  will  be  confidered 

hereafter. 

Sometimes,  tho’  feldom.  Lime  and  Oil  of  Vi- 
triol  are  alternately  added  to  Beer,  with  a  View  to 
redlify  what  is  term’d  Cloudy  Beer  ;  this  Mixture 
produces  a  felenite  Salt,  which  hitherto  has  been 

adjudged  indiffoluble.  If  this  Salt  did  not  gravitate 

^  to 
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to  the  Bottom  of  the  Cafk,  in  its  Necdle-likc 
Shoots,  I  fhould  dread  the  Confequences. 

Hence,  likevvife,  we  can  eftimate  the  Mifchiefs 
arifing  from  thefe  artful  Sophiftications.  Mifera- 
ble  is  the  Perfon  afflicted  with  a  prevalent  Acidity 
in  the  Stomach,  who  drinks  beer  contaminated 
with  the  Acid  of  Vitriol  ;  but  he  who  indulges  his 
bilious  Conftitution  with  alkaline  Diluents,  adds 
Oil  to  Flame.  Health  is  an  ineftimable  Blefiing  v 
yet  how  ignorantly  and  willfully  is  itfported  with  ? 
To  enumerate  the  Variety  of  Difeafes  which  may 
arife  from  this  infecled  Fountain,  would  exceed  the 
'  Limits  of  my  Intention  ;  they  are  obvious  enough 
to  thofe  whofe  Judgment  diredls  their  Cure.  Sat 
Vei'bum  Sapient i. 

It  any  public  Abule  merits  Redrefs,  furely  this 
will  be  firft  in  Rank,  fince  the  unmolefted  Vil¬ 
lainy  mull  inevitably  brood  ten  Times  more  De- 
ltrud:Lon  than  Bread  made  with  Alum. 

Milk,  with  a  Proportion  of  Alum,  is  fometimes 
added,  with  a  View  to  fine  cloudy  Beer  *,  at  the 
fame  Time,  a  necefiary  Quantity  of  colouring  Mat¬ 
ter  is  admixed  to  communicate  a  proper  Colour  to 
Beer  this  colouring  Matter  is  varioufiy  prepared  ; 
the  Juice  of  Elder-berries  is  the  Favourite  of  fome  ; 
others  prefer  the  Decoflion  of  Logwood,  or  brown 
Sugar  burnt  and  diffolvcd,  in  the  fame  Manner  as 
hafiy  Cooks  colour  their  Gravy ;  whiht  others  for 
Cbeapnefs  fubfiitute  what  is  called  Wafii  by  the 
Difliilers,  which  is  the  Refiduum  of  Melaffes  after 
it  has  been  fermented  and  di (filled.  The  fame  Me¬ 
thod  is  pradlifed  by  fome  Small-beer  Brewers,  to  ' 
procure  a  commendable  Colour  to  their  pale  Beer, 

after 
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after  the  colouring  Tinfture  of  Malt  has  been  pre- 
vioufly  extraded  by  the  Ale  or  firft  Worts  ;  all 
which  Cuftoms,  however  innoxious,  ought  not  to 
be  countenanc’d,  but  excite  the  Indignation  of 
every  Confumer. 

There  are  certain  Methods  to  deteft  thefe  arti¬ 
ficial  Combinations  ;  but  as  the  Defcription  of 
them  here  might  prove  a  tedious  Incumbrance,  I 
lhall  prefer  what  is  evidently  more  material. 

Expmment  to  prove  when  Oil  of  Vitriol  is  admixed, 

with  Beer. 

Take  one  Gallon  of  fufpeaed  Beer,  and  boil  it 
down  to  a  Pint,  as  before  diredted  \  and  add  to  it  * 
gradually,  a  clear  Solution  of  any  fix’d  alkaline 
Salt,  till  the  Acidity  is  perfedlly  faturated  ;  which 
may  be  known  by  its  Effeds  upon  Syrup  of  Vio¬ 
lets  ;  for  if  the  Acid  predominates  it  will  change  the 
Syrup  redilh  ;  if  the  Alkali,  green :  Stir  the  Beer 
thus  faturated,  and  dilute  it  with  a  Pint  of  Water  5 
filter  and  evaporate  to  a  fmall  Quantity ;  place  it 
in  a  Cellar  in  a  flat-bottom’d  China  Vefiel,  and  in 
a  few  Hours  there  will  be  perceived  fmall  Particles 
of  a  neutral  Salt  adhering  to  the  Sides  and  Bottom 
of  the  Vefiel,  called  Tartar  of  Vitriol^  which  will 
not  appear  if  the  Beer  be  free  from  the  Acid  of 
Vitriol ;  for  the  natural  Acidity  of  old  Beer  is  of 
the  acetous  Kind,  which  thus  would  conftitute  a 
faline,  foapy  Magma  refembling  the  diuretic  Salt  of 
the  Shops,  except  in  Colour,  and  which  will  not 
cryftallize  like  the  former. 
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I  cannot  conclude  thele  Obfervatlons  upon  adul¬ 
terated  Beer,  without  giving  one  Inftance  of  its  ill 
Effeds  :  Two  Perfons  now  livings  being  greatly 
fatigued  laft  Summer  with  walking,  agreed  to  re- 
frefh  themfelves  with  a  Draught  of  Porter  by  the 
Way ;  one  drank  his  firO:  Draught  moderately, 
hut  in  lefs  than  a  Quarter  of  an  Hour  complained 
of  a  Giddinefs  and  inward  Pain,  which  increafed  fo 
quick  that  he  fell  down  as  if  Epileptic ;  his  im¬ 
mediate  Death  was  expeded  by  the  Apothecary, 
whofe  Medicines,  however,  afforded  fo  me  Relief; 
mean  while,  the  other  began  to  complain  of  the 
fame  Symptoms,  which  were  not  quite  fo  violent. 
He  reached  Home  with  Difficulty,  and  was  ob¬ 
liged  to  employ  his  Apothecary,  by  whofe  Means 
he  regained  his  Health  in  a  few  Days.  They  at¬ 
tributed  their  Illnefs  entirely  to  the  Beer,  as  they 
were  both  cool,  and  perfedly  fober,  having  drank 
nothing  elfe  during  their  Walk,  and  are  ready  to 
atteft  the  Truth  of  this  Incident  to  any  dubious 

Perfon. 


Ohfervatio7ts  on  Cider. 

CIDER  is  a  Liquor  drank  very  plentifully 
during  the  warm  Seafon,  which  is  a  fufficient 
Inducement  to  its  Adulteration.  The  Want  of  a 
larger  Proportion  of  the  natural  inflammable  Spirit 
in  Cider  difpofes  it  to  turn  of  a  crabbed  Sour. 
Cider  judicioufly  made  is  an  excellent  Liquor,  and 
greatly  exceeds  in  all  Refpe6ls  the  low  Wines  made 

in  France  to  anfwcr  the  Intention  of  Beer.  Cider 

affords 
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affords  a  noble  Inftance  to  what  Advantage  Wmes 
might  be  made  in'  England,  if  duly  encouraged 
and  none  are  more  fenfible  of  its  V alue  than  the 
Englijh  Wine-Merchants.  Cider  well  made  will 
Iceep  very  well  in  proper  Cellars  for  Years  but 
what  is  generally  drank  by  the  Populace  is  fuch 
abominable  Stuff  that  it  puzzles  the  greateft  Artift 
to  preferve  it  tolerably  one  Sealbn.  Y  he  fine  Pow¬ 
der  of  Alabafter  and  Marble-Duff,  as  it  is  called, 
which  is  what  the  Stone-Mafons  rub  off  in  polifh* 
ing  Marble,  are  frecjuently  added  to  Cider  j  the 
Acid  of  Cider  dilfolves  thefe  Subffances,  and  in 
Proportion  to  fuch  Solution,  the  Remainder  be¬ 
comes  milder  thro’  the  Lofs  of  the  Acid,  tor  the 
Acid  and  Earth  ad  upon  each  other  reciprocally. 
The  abforbent  Earths  are  indifcriminately  ufed  for 
the  fame  Intention.  The  Pradice  became  fo  ge¬ 
neral  a  few  Years  ago,  that  a  certain  Cooper  was 
not  afhamed  to  advertife  a  Compofition  of  luch 
Ingredients,  enough  for  One  Shilling,  to  cure 
twenty  Gallons  of  four  Cider,  Wine,  Beer,  Gfr. 
but  altho’  the  Liquors  in  this  Cafe  are  rendered 
milder,  by  diveffing  them  of  their  fuperabundant 
Acid,  yet  after  fuch  Earths  are  diflblved,  the  Li¬ 
quors  are  prefently  difpofed  to  generate  frefh  A- 
oidity  ;  or  if  the  alkaline  Qitality  of  the  Earth  pre¬ 
dominates,  the  Liquors  turn  vapid  or  fiat,  and 
never  regain  the  efiential  Spirit  which  they  o  ^ 
and  whoever  drinks  fuch  Liquors,  let  them  le- 
member  that  at  the  fame  Time,  they  are  drinking 
a  Solution  of  Stones  and  abforbent  Earths,  as 
Chalk,  Oyfter-fhells,  Crabs-eyes,  calcin’d  Bones, 
l£c  which  continue  diflblved  no  longer  in  the 

F  2  Body 
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Body  than  while  their  Solvent  retains  its  Properties 
as  fuch;  for  when  fuch  Liquors  meet  with  any 
Thing  putrid  or  alkalefcent  in  the  Body,  w’hich 
generally  happens  in  bilious  Habits,  the  acid  ^ol  vent 
will  probably  be  deftroy’d  thereby,  confequently 
the  Earth  will  be  let  go,  and  thus  lay  the  perma¬ 
nent  Foundation  for  chronic  Difeafes,  particularly 
the  Stone  and  Gravel,  if  not  the  Gout,  Let  us 
illuftrate  the  Argument  experimentally  by  means 
of  the  Solution  of  Lime  in  the  concentrated  Acid 
of  Sea-Salt;  this  Solution  has  been  long  impofed 
upon  the  World,  under  the  abftrufe  Title  oi Liquid 
b belly  and  artfully  aferibed  to  the  Invention  of  one 
Schwanhergy  a  Cbemijly  and  republiHied  for  the  foie 
Benefit  of  his  only  Eulogift,  IV - r  B - r,  Ty¬ 

pographer. 

The  Liquid  Shell  here  .meant,  may  be  prepared  by 
calcining  powdered  Oyfter-fhells  in  a  reverberatory 
Furnace  for  a  few  Hours,  by  which  Means  they 
acquire  the  Properties  of  pure  Lime  ;  the  Powder 
mud  then  be  flux’d  with  double  its  Weight  of  Sal 
Armoniac,  by  which  Means  the  concentrated  Spirit 
of  Sea-Salt  in  the  Sal  Armoniac  quits  the  volatile 
Alkah  with  which  it  was  united,  and  diflblves  the 
calcin  d  Shells  ;  the  melted  Mafs  is  now  fuffered  to 
run  per  deliquiuniy  or  more  commonly  is  diflblved 
by  the  Affufion  of  hot  Water,  then  filtred  and 
evaporated  to  a  due  Strength,  it  becomes  the  fa¬ 
mous  Menflruum  lb  ffupidly  recommended  as  a 
Solvent  tor  the  Stone  and  Gravel.  A  Medicine  of 
firnilar  Properties  has  been  prepared  Time  imme- 
rnoiial,  tho’  perhaps  unobferv’d,  from  the  Re- 
hduum  of  Spirit  of  Sal  Armoniac  with  Quicklime, 

treated 
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treated  as  above.  1  he  Lime  Phoiphorus  yields 
the  fame. 

The  Properties  of  thefe  Solutions  fufficiently  il- 
luftrate  the  ill  Confequences  which  may  arife  from 
drinking  Wine,  Cider,  Beer,  Cfr.  impregnated 
with  fuch  tedaceous  Earths  ;  for  if  a  Solution  of 
any  alkaline  Salt  be  added  to  thele  Solutions,  the 
Acid  of  Salt  inftantly  lets  go  the  Earth  which  be¬ 
fore  it  held  in  a  tranfparent  fluid  State,  and  unites 
with  the  Alkali,  which  thus  generates  Sea-Salt. 
This  is  a  convincing  Proof,  that  the  Solution  of 
thele  chalky  Earths  in  Acids  may  be  eafily  de- 
compofed  in  the  human  Body,  the  dreadful  Con¬ 
fequences  of  which  may  be  eafily  comprehended. 
If  the  Powder  now  precipitated  be  wallied  from  the  ’ 
Salts  and  dried,  it  greatly  refembles,  as  to  Ap¬ 
pearance,  that  tophaceous  Earth  extraded  from 
the  Joints  of  gouty  Patients.  Thefe  Subdances 
dilTolved  in  vegetable  Acids  produce  the  fame  Ef- 
feds,  on  which  Account  a  great  deal  more  might 
be  advanced  in  a  medical  View,  was  it  not  de¬ 
viating  from  the  Subjed. 

To  prove  that  the  Liquid  SMI  is  nothing  elfe 
but  fine  Lime  dilTolved  in  the  concentrated  Acid 
of  Salt ;  take  an  Ounce  of  the  Solution,  and  add 
to  it  fome  llrong  Acid  of  Vitriol,  which  will  im¬ 
mediately  wreft  the  Lime  from  the  Spirit  of  Salt, 
and  produce  a  Precipitation,  but  not  perfedly’ 
becaufe  the  Acid  of  Vitriol  will  not  dilTolve  fo 
great  a  Portion  of  fuch  Bodies  as  Spirit  of  Salt, 
but  the  Spii  it  of  Salt  is  immediately  render’d  vo¬ 
latile  by  this  Addition,  and  flies  off  in  Fumes. 

The 


The  Dealers  obferve,  that  Cider,  when  treated 
in  the  Manner  already  mentioned,  is  divefled 
of  its  peculiar  Roughnels  and  taftes  fiat  •,  Alum 
is  added  to  reftore  the  former,  and  Treacle, 
■which  communicates  a  new  Fermentation  and  a 
commendable  Sweetnefs  with  a  brown  Face,  is  the 
general  Remedy  for  the  latter  ;  this  Addition  is  ‘ 
commonly  made  a  few  Days  before  ® 

to  the  Retaler,  left  it  contraft  a  new  Acidity  after 
the  Fermentation  i?  finifhed  ;  for  Acids  tinited 
with  Abforbents  never  return  to  Acids  again.  If 
this  Cider  be  fpeedily  bottled,  it  prefently  becomes 
brifk,  fparkling,  and  attended  with  that  mantling, 
flatulent  Appearance,  which  wins  the  Approbation 
of  the  Confumer.  Leaden  VefTels  are  fometimes 
ignorantly  employed  in  the  making  of  Cider  and 
remedying  its  Deiefts  ;  the  Acid  thus  difiblving  a 
Portion  of  Lead,  is  converted  into  a  certain,  de- 
ftrudive,  flow  Poifon.  A  few  Drops  of  the  Tinc¬ 
ture  of  Orpiment  drop’d  into  fuch  Cider  changes  it 
black,  which  is  an  infallible  Method  to  dii- 

cover  it. 


ObfervatioJis  on  P  inegar, 

The  beft  Vinegar  made  at  the  large  Works 
about  London  is  exceflively  bad,  when  com¬ 
pared  with  what  is  made  from  good  Wine  •,  which 
laft  ought  to  be  carefully  diftinguifhed  from  four 
Wine,  Cider,  Cfc.  which  notwithftanding  its  au- 
ftereTafte,  muft  not  be  accounted  perteft  C  inega.. 

When  Englijh  Vinegar,  or  rather  four  Ale,  thro’ 

any  injudicious  Treatment,  docs  not  turn  out  luf 

ficicnt'y 
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Sclently  acid,  Oil  of  Vitriol  frequently  becom^s- 
the  compenfative  Subftitute.  I  have  experieHce<3 
this  to  my  great  Detriment  in  fome  chemical  Ope¬ 
rations.  The  pernicious  Effeds  refulting  from 
the  vitriolic  Acid  repeatedly  eonfumed  at  our 
Meals,  has  been  already  demonftrated  ;  but  as  Vi¬ 
negar  15  of  lijch  extenfive  Ufe  in  Sauces,  Pickles, 
Salads,  C^c,  the  Public  are  innocently  enfnaFed 
into  a  large  Confumption  of  the  former  Acid, 
under  the  Made  of  the  latter  ;  hence  proceed  thofe 
violent  Pains  in  the  Stomach,  Gripes  and  Colics 
after  eating  Salads  with  Vinegar,  notwithftanoing 
the  Interpofition  of  Oil,  £5?r.  which  Complaints 
feldom  arife  from  the  liberal  Ufe  of  pure  Vinegar. 

Good  Vinegar  has  ever  been  accounted  falubrious 
when  difcretionally  ufed,  efpeeially  in  bilious  Con- 
llitutions  it  is  an  experienced  Prefervative  in 
epidemic  Difeafes.  The  learned  Boerhaave  ju- 
dicioufly  extols  its  Efficacy  in  putrid  Fevers, 
Small-Pox,  and  the  Bites  of  venomous  Animals, 
and  exprefly  affirms  that  in  Mortifications  and 
Gangrenes  it  has  no  equal.  He  adds,  that  good 
Vinegar  is  fo  oppofite  to  Drunkennefs,  that  a  Per- 
fon  almofl  dead  drunk  by  the  Abufe  of  fpirituous 
Liquors,  may  be  brought  to  himfelf  by  drinking 
of  good  Vinegar  ;  butthefeexceIlentfalutaryQ.ua- 
lities  are  not  to  be  expedted  from  the  Ufe  of  the 
common  fophiflicated  Trafh  made  in  England^  and 
impofed  upon  the  Populace  under  the  plaufible 
Pretext  of  White-Wine  Vinegar. 

How  ineftimable  then  is  that  Science  which  not 
only  directs  us  in  the  Choice  of  what  Aliments  we 

eat 
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cat  or  drink,  but  reveals  the  iniquitous  Artifice  of 
thofe  intrufted  to  prepare  them. 

- 'As  if  they  laboured 

7*0  bring  Manjlaughter  into  Form,  Shak. 

Experiment  to  prove  when  Vinegar  is  adulterated  with 

the  jficid  of  Vitriol. 

Quarts  of  Vinegar,  and  boil  it  in  what 
IS  called  a  Stone  Earthen  Vellei,  till  about  Four 
Ounces  be  left,  then  difiblvc  half  an  Onnee  of  Salt 
of  Tartar  in  four  Ounces  of  hot  Water,  which  add 
to  the  Vinegar,  filter  it,  put  it  into  a  Flat-bottom’d 
Earthen  Dilh  or  Glafs,  place  it  in  dry  Sand,  pre- 
vioufly  put  into  a  fmall  Iron  Pot,  which  put  over  a 
gentle  Fire,  that  it  may  evaporate  to  about  one 
Ounce";  then  take  the  VelTel  out  of  the  Sand,  and 
put  It  in  a  cool  Place  for  an  Hour,  and  if  there 
was  any  Oil  of  Vitriol  in  the  Vinegar,  it  will  be 
united  with  the  Salt  of  Tartar,  and  thus  conftitute 
^‘trtary  Vitriol,  which  will  be  found  flicking  in 
final!  Cryflals  to  the  Bottom  of  the  Veflel,  and 
which  may  be  eafily  diflinguifh’d  by  their  Form 
and  Tafle,  for  pure  Vinegar  and  Alkaline  Salt 
form  a  Sal  Diureticus,  which  appears  quite  in  a 
different  Manner,  as  before  obferv’d. 

The  Quantity  of  thefe  Cryflals  determines  the 
Proportion  of  the  Vitriolic  Acid. 

Several  Methods  have  been  invented  to  redlify 
the  Impurities  of  Englijlo  Vinegar,  and  to  concen¬ 
trate  its  Acid  ;  the  common  Method  is  Diflilla- 

tion. 
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tion,  which,  if  judicioufly  performed  in  Glafs  Vef- 
fels,  anfwers  the  Purpofe  very  well  ;  but  as  both 
Chemifts  and  Diftillers  fot  Difpatch,  generally  per* 
form  it  in  Copper  Stills,  with  Pewter  Refrigerator 
ries,  it  is  thus  render’d  worfe  for  internal  Ufe  than 
it  was  before  *,  for  by  this  Treatment  it  diffolves  a 
large  Portion  of  Metal,  thro’  which  it  runs,  and 
Copper  itfelf  in  fome  ProceiTes,  is  elevated  over  the 
Helm  by  Means  of  Vinegar  ;  thefe  Metals  taken 
internally,  prove  a  dangerous,  and  almoft  incura¬ 
ble  Poifon  to  the  Body  :  Diftill’d  Vinegar  is  feldom 
without  an  Empyreuma,  which  is  owing  to  the 
Inattention  of 'the  Diftiller  ;  Vinegar  unattended 
with  this  Empyreuma,  after  Diftillation  in  com- 
/  mon  Stills,  is  generally  recommended  as  the  pureft 
Vinegar  -j  becaufe  the  Addition  of  fix’d  Alkalies 
to  it,  caufes  no  Precipitation,  which  would  cer¬ 
tainly  be  the  Confequence,  if  it  contain’d  any 
metalline  Particles  ;  but  I  am  convinc’d  ^  to  the 
contrary  by  the  following  elegant  Experiment  ; 
Let  common  Vinegar  be  diftilled  in  a  Glafs  Cu¬ 
curbit,  with  a  Plate  of  Lead  fufpcnded  in  its  Head, 
the  Vinegar  thus  diftill’d,  appears  perfedfly  pelltr- 
cid  and  pure,  and  does  not  manifeft  the  lead:  Ap¬ 
pearance  of  Lead  by  the  Addition  of  Alkalies  5 
but  if  a  little  Tindure  of  Orpiment  be  drop’d 
into  fuch  Vinegar,  it  immediately  changes  black, 
v/hich  Colour  is  not  produc’d  with  pure  diltiu  ^ 
Vinegar.  This  is  a  furprizing  Experiment.  Who 
would  imagine  that  any  of  the  conftituent  Parts 
of  Lead  could  be  fo  minutely  divided,  and  won¬ 
derfully  conceal’d  in  this  Vinegar,  as  to  elude  the 

Criterion  of  Alkalies  ?  Perhaps  this  lindure  of 

Q  Orpiment 
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Orpiment  is  a  Key  to  lome  other  Secrets  of  ftill 
greater  Importance. 

Since  Englijh  Vinegar  feldom  efcapes  Adultera¬ 
tion,  the  ill  Confequences  of  which  are  daily  ex¬ 
perienced,  an  eafy  Proceis  for  preparing  good  Vi- 
negar  for  Family  Ufes,  may  not  be  improperly 
defcrib  d  here  ;  in  which  Caie,  let  the  following 
be  obferv  d  as  a  general  Rule,  viz.  That  the  very 
beft  fermented  Liquors  make  the  beft  Vinegars  : 
They  miftake  the  Matter  greatly,  who  attempt  to 
prepare  good  Vinegar  from  ftale  acidulated  Sub- 
jeds,  diveiled  in  a  great  Meafure  of  their  in¬ 
flammable  Spirit ;  for  all  their  natural  Parts  are 
abfolutely  neceflary  to  preferve  the  ElTence  of  Vi¬ 
negar.  The  Chemical  Writers  abound  with  Pro- 
celTes  for  making  of  Vinegar,  particularly  Glau- 

Stahl^  and  Boerhaave :  The  following  is  the 
Method  I  have  preferr’d. 

An  eafy  Alcthod  of  making  excellent  Vinegar  for 

Family  Ufe. 

\ 

Take  a  Five- Gallon  Cafic,  with  a  pretty  large 
Bung- Hole  at  one  End,  feafon  it  two  or  three 
Days  with  common  Vinegar,  then  pour  it  out, 
and  put  into  it  four  Pounds  of  Raifin-Stalks,  and 
Four  Ounces  of  Ginger  bruis’d,  then  take  Four 
Gallons  of  good  found  Wine  or  Ale,  let  this  be 
juft  brought  to  boil  with  a  very  quick  Fire,  and 
immediately  add  it  to  the  Ingredients  ;  place  the 
Cafk  either  in  a  hot  Sun,  or  near  a  Fire,  flightly 
cork’d,  fliaking  it  every  Day,  and  in  a  little  Time 
it  will  be  converted  into  excellent  Vinegar. 


The 
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The  Ginger  and  Raifin -Stalks  are  only  added  to 
promote  the  acetous  Fermentation.  The  Furnace 
t’a  e^  an  Athanor  by  the  Chemifls,  is  very  com- 
modmus  for  the  Purpofe,  for  by  its  Means  a 

Di  Heat  can  be  given  and  continued 

at  PJealure,  with  very  little  Trouble. 

There  are  feveral  Methods  in  Ufe  for  melio¬ 
rating  the  Acid  of  Vinegar,  the  freezing  of  weak 
Vinegar  in  an  airy  Place,  defended  from  the  Snow, 
IS  very  limpleand  prafticable,  for  thus  by  rejeding 
t  e  Ice,  the  remainder  is  render’d  fufficiently  Acid, 
but  as  this  Praftice  is  attended  with  very  great 
Wafte,  the  Chemifts  have  invented  a  Procefs  where¬ 
by  Vinegar  can  be  ftrengthened  at  Pleafure  with 
Its  own  natural  concentrated  Acid,  by  which  Means 
the  Addition  of  a  mineral  Acid,  becomes  as  un- 
neceffary  as  it  is  unwholefome, 

OBSERVATIONS  on  Pickles.’ 

Pickles  are  the  next  occurrent  Articles  which 
merit  a  Remark,  efpecially  where  Vinegar  is  the 
preferving  Principle  ;  fuch  Pickles  whofe  Sale  de¬ 
pends  upon  their  green  Colour,  as  Cticu  mbers, 
French  Beans,  Samphire,  are  liable  to  the  moil 
infamous  Abufe  :  The  prodigious  Confumption  of  ^ 
Pickles  in  the  Navy,  as  well  as  in  private  Fami¬ 
lies,  has  indue  d  the  Wholfale-Dealers  to  give  them 
an  enticing  Green  Colour  by  various  fraudulent 
Arts  \  Verdigreafe  and  Blue  Vitriol  are  previoufly 
diflblv’d  by  fome,  for  this  Purpofe,  whilft  Cooks 
and  Floufekeepers,  to  avoid  the  Imputation  of  this 
odious  Pra(fliGe,  have  taken  great  Pains  to  procure 

^  2  VeiTels 
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Vefleh  of  Bell -Metal,  IBrafs,  and  Copper,  to  boil 
their  Vinegar  in,  and  others  with  more  Icrupulous 
Diligence,  have  only  thrown  a  handful  of  Half¬ 
pence  into  the  boiling  Liquor  for  the  fame  Pur- 
pofe.  All  thefe  villainous  Artifices  anfwer  the  fame 
End,  and  are  all  alike  pernicious,  except  that  with 
Blue-Stone,  fo  called,  which  is  certainly  the  mod 
noxious,  as  being  Copper  diffolv’d  in  the  Acid  of 
Vitriol  ;  Verdigreafe  ^is  nothing  but  Copper  cor¬ 
roded  by  a  vegetable  Acid,  and  when  Vinegar  is 
boil’d  in  Copper  Veffels,  it  diffolves  enough  of 
the  Metal  to  merit  no  other  Title. 

Alum  is  diffolv’d  in  the  Vinegar  to  procure  a 
requifite  Crifpnefs  in  the  Pickles,  this  infamous 
Pradlice  is  call’d  Sittings  by  the  Oilmen  *,  fome  of 
whom,  with  a  little  Remorfe,  fubftitute  tinn  d 
Vefiels  in  Preference  to  the  others  ;  but  tinn’d 
Veffels  are  not  unexceptionable  here,  for  Vinegar 
readily  dilfolves  fuch  Tinning,  even  if  it  be  of  pure 
Tin,  notwithdanding  the  contrary  Aflertion  of 
the  Brazier,  who  being  honour’d  with  a  publick 
Premium,  for  lining  Culinary  Vefiels  with  pure 
Tin,  imprudently  advertis’d  them  to  withftand  all 
the  Acids  us’d  in  Cookery  *,  when  the  fimple 
Experiment  with  Apple-Sauce,  would  have  con¬ 
vinc’d  him  of  his  Error  for  this  Metal  diffolves 
the  foonefl  in  the  weaker  Acids,  which  thus  renders 
them  very  infalubrious. 

‘  The  additional  Green  Colour  of  Pickles  is  dif- 
coverable  by  feveral  Means  ;  in  general  they  ap¬ 
pear  of  a  deeper  Green  Colour  than  natural  *,  efpe- 
cially  Cucumbers,  which  frequently  are  gather’d 

with  one  Side  whiter  than  the  other,  but  when  thus 

2  artfully 
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artfully  pickled,  they  appear  all  alike  green;  and  In 
fome,  the  aeruginous  Tafteis  plainly  perceptible. 

Experiment  to  prove  when  Green  Pickles  are  coloured 
with  Blue^Stone^  Verdigreafe^  or  Utenfils  of  Brafs 
and  Copper, 

Scrape  ofF  the  Outfide  of  the  Pickle,  and  fpread 
it  about  an  Inch  fquare  upon  the  Blade  of  a  clean 
fcoured Cafe* Knife,  hold  the  Blade  over  the  Fire,  or 
the  Flame  of  a  Candle,  and  evaporate  the  Moifture 
very  gently,  then  rub  it  off,  and  that  Part  of  the 
Blade  will  appear  of  a  Copper-Colour,  if  the  Pic¬ 
kles  have  been  treated  as  above.  The  Dodlrins 
of  Chemical  Precipitation  explains  the  Reafon. 
A  Plate  of  any  polifh’d  Iron,  fleep’d  a  fmall  Time 
in  the  Vinegar,  will  manifeft  the  fame  Appearance, 
and  fome  Pickles  change  of  a  bluifh  Colour,  by 
the  Addition  of  Spirit  of  Sal  Armoniac^  fo  as  tq 
predominate  over  the  Acid  of  Vinegar. 

Thefe  Abufes  are  very  unnecelfary,  for  the  na¬ 
tural  Green  Colour  of  Pickles  may  eafily  be  pre- 
ferv’d  without  any  fraudulent  Abufe. 

Thofe  who  prefer  making  their  own  Pickles, 
fliould  be  provided  with  large  Earthen  Pans  un¬ 
glaz’d,  which  will  endure  the  Fire,  they  are  eafily 
procurable  at  the  Vaux-Hall  Pottery,  and  the  Pic¬ 
kles  fhould  by  no  Means  be  preferv’d  in  common 
glaz’d  Earthen-Yeffels,  as  the  Vinegar  diffolves 
the  Lead  of  the  Glazing,  and  Sugar  of  Lead  has 
been  extradted  from  fuch  Solution.  But  no  fuch 
Danger  attends  the  Ufe  of  what  is  call’d  Stone- 
Ware  ;  and  the  Method  of  ftrengthening  Vinegar 

with 
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with  its  native  Acid,  renders  the  boiling  of  it  in 
Pickling,  at  all  Times  unnecefTary. 

Hence,  the  utmoft  Caution  fhould  be  obferv’d, 
not  only  in  the  Choice  of  Pickles,  but  in  pre¬ 
paring  them  for  Family  Ufe,  left  they  fhould, 
inftead  of  a  wholefome  agreeable  Sauce,  confume  a 
Portion  of  crude  Alum,  Oil  of  Vitriol,  Lead  and 
Verdigreafe. 

I  fhall  now  conclude  thefe  Remarks,  without 
entering  into  a  Detail  of  adulterated  Wines,  which 
might  reafonably  be  expedted  ^  a  compleat  Exa¬ 
mination  of  their  numerous  Sophidications,  and 
jnfal ubrioiis  Admixtures,  both  at  Home  and 
Abroad,  together  with  the  various  Means  to  ex- 
pofe  them,  would  fill  a  Volume  ;  and  I  flatter 
myfelf  that  the  preceding  Obfervations  will  be 
acknowledg’d  a  convincing  Proof  of  the  inefE- 
cacy  of  Alum  confider’d  as  a  Poifon  in  Bread, 
when  compar’d  with  the  deflruclive  Compounds 
already  delcrib’d,  which  however  conffitute  but  a 
fmall  Part  of  what  might  be  advanc’d  upon  fimi- 
lar  Subjedls,  at  prefent  omitted  on  Account  of  the 
hafly  and  neceflary  Publication  of  this  Treatife. 
Were  we  to  condefeend  to  minute  Particulars,  the 
Purfuit  of  unwholefome  Subftitutes  in  the  Ma¬ 
nagement  of  our  Viands,  and  the  certain  Rules  to 
detedl  them,  efpecially  in  thofe  of  the  Opulent, 
would  furnifh  us  wdth  an  Idea  of  endlefs 'Labour  ; 
the  moft  ordinary  Kitchen  abounds  with  them  : 
What  Parent  in  his  Senfes,  who  underflood  the 
poifonou.s  Effeds  of  Lead,  would  indulge  his  en¬ 
dearing  Offspring  with  the  enticing,  lufeious,  Blue- 
colour’d  Pafle  of  a  Fruit-Pye,  bak’d  in  a  Pewter- 

Dilh, 
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Difh,  and  yet  regardlefs  of  Remonftrance,  how 
voracioufly  do  the  CHILDREN  of  the  LAR¬ 
GEST  GROWTH  devour  it. 

Sweetmeats  and  Ginger- Bread  boaft  their  perni¬ 
cious  incentive  Allurements.  Punch  is  frequently 
acidulated  with  the  Acid  of  Vitriol,  difguis’d  with 
the  Fragrancy  of  Ellence  bf  Lemons. 

Old  Hock,  Mofelle,  and  Rhenifh  Wines,  have 
been  impregnated  with  the  Sugar  of  Lead,  with  a 
View  to  meliorate  their  auftere  Taile  ;  but  let  it 
be  remember  d  once  for  all,  that  in  whatever  State 
Lead  be  taken  internally,  it  certainly  will  retard 
the  Circulation  of  the  Blood,  confequently,  all 
the  Secretions,  and  injures  the  Nerves,  by  inducing 
Spafms,  Convulfions,  Tremblings,  Difficulty  of 
Breathing,  and  at  length  Suffocation.  The  Tinc¬ 
ture  of  Orpiment  converts  thefe  adulterated  Wines 
inffantly  into  a  black  Colour  ;  hence  all  Wines 
ought  to  be  rejeded,  which  are  thus  tranfmutable, 
Inftances  of  unregarded  Abules,  ieemingly  tri¬ 
vial,  are  innumerable ;  therefore  whoever  oblerves 
the  Hint,  purfues  the  Bufinefs,  and  elucidates  the 
Subjeds,  muff  infallibly  obtain  the  grateful  Ap- 
plaufe  of  all  who  are  compaffionately  inclin’d  to 
prevent  and  relieve  the  unhappy  Afflidions  of  their 
Fellow-Creatures. 
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ADFERTI  S  EMENT.  ■ 

•  < 

jF  there  is  any  7bing  contain’d  tn  this  EJJay 
**  which  the  Reader  may  not  perfeBly  com- 
frehend,  the  Author  will  readily  endeavour  to 
explain  the  Difficulty  to  any  one,  ^  who  Jhall  apply 
to  him,  at  his  Houje  tn  Eaft-Smithfield. 
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